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A pure, highly refined sugar which speeds up the | 
development of color in meat—and protects it against | 


oxidation, which causes fading. | 
It is as economical as it is effective. 


G ie fee | 
THE CORN PRODUCTS SALES COMPANY | 


333 NORTH MICHIGAN AVENUE - CHICAGO, ILLINOIS 
s 





LOWER 
PRODUCTION 
COST @ @ @ with a corresponding improvement in the quality 


and yield of finished products means increased profits and repeat orders. 
@ “BUFFALO” Grinders can be depended on to keep hourly production at 
a maximum and do quality work. @ The carefully matched cylinder and 
feed screw carries the meat in a steady, even flow to the plate and knife 
where it is cut clean. @ Backing up or mashing, which shortens the meat, is 
eliminated and thus the meat retains the original quality and full flavor 
throughout the cutting operation. @ Lower maintenance costs and the 
assurance of a longer and more efficient, serviceable life are the result of 
the BUFFALO” policy of sturdy construction and the many exclusive feo- 


tures of design. 


AVAILABLE IN SIZES FROM 2 TO 25 H. P. 
WRITE TODAY FOR YOUR CATALOG. 


JOHN E. SMITH’S SONS CO. 


Fifty Broadway * Buffalo, N. Y. 
Chicago - 11 Dexter Park Ave. - - - - Los Angeles - 2407S. MainSt. - - - - Dallas - 612 ElmSt 





BUFFALO SAUSAGE MACHINERY 
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AValuable Gift 


for Every Packer 
in America! ~s 


The 1938 GLOBE Catalog will be out soon! And what 
a catalog it is! A huge book— beautifully designed — 
and filled from cover to cover with the complete 
GLOBE Line of Packing Plant Equipment, Supplies, 
and 4 Machinery. It’s a valuable addition to any 
Packer’s file of up-to-date information. You'll want 
one of the first copies, so send the coupon below today! 
We'll reserve one of them for you. 


Holiday Greetings from the Entire 
Globe Organization 


ll Nee ee A er re eee | 
Gentlemen: 

Tell Santa Claus to reserve one of your new 1938 Catalogs for me without fail. 

Our plant is equipped for: 

Beef. 

Position Hogs 


Individual Name 














Sausage 
Wet Rendering 
Address Dry Rendering 





Firm Name 














We (are or are not?) BAI Inspected. Send additional 
copies of the Catalog to the names on the list herewith. 


mA |, 
Ws 


818-28 WEST 3614 ST 1515 NORTH GRAND BLVD 


CHICAGO. ILLINOIS ST. LOUIS. MISSOURI 


Week Ending December 11, 1937 



















fw 


Volume 97 






@ MEMBER 


Audit Bureau of Circulations 





Associated Business Papers 








Official Organ Institute of American Meat 
*ackers. 








Published weekly at 407 So. Dearborn St., 
Chicago, Ill., by The National Provisioner, 
Ine. 








PAUL I. ALDRICH 
President and Editor 








E. O. H, CILLis 


Vice Pres. and Treasurer 









FRANK N. DAVIS 
Vice Pres. and Manager of Sales 









* 









Executive and Editorial 
Offices 
407 South Dearborn Street, 
Chicago, Illinois 










Eastern Office 
300 Madison Avenue 
New York, N. Y. 









Cleveland Office 
Leader Bldg. 









Pacific Coast Office 
1031 So. Broadway, 
Los Angeles, Calif. 










* 











Yearly Subscription: U. 8., $3.00; Canada, 
$4.00; foreign countries, $5.00. Single copies, 
25 ceuts. 

Copyright 1937 by ‘The National Provi- 
sioner, Inc. ‘Trade Mark registered in U. 8. 
Patent Office. Entered as second-class matter, 
Oct. 8S. 1919, at the post office at Chicago, 
Ill., under act of March 3, 1879. 














* 






Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 














For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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MY WIFE SHOWED ME 
HOW TO INCREASE 
MY SAUSAGE SALES! 








SO YOU WONDER | ©--\S\ | ANY WOMAN COULD TELL 
WHY YOUR 4 _»3\| You WHY. COME SHOPPING 
SAUSAGE SALES | /“g™,;-:{] WITH ME ANDILL SHO 

























YES, WITH 
OUR QUALITY 
WE SHOULD 
pic) BE SELLINGA 
\/f LOT MORE. 


bin pea —— |= 








THERE’S OUR 
\SAUSAGE IN 





















“LOOKING YOU_WERE RIGHT]/1 AM GLAD 

SS ee eae JANE. WE ARE || goHN AND 
’ NOW USING BEMIS|/ your SAUSAGE 
j att UNATTRACTIVE IT | pARCHMENT-LINED TASTES BETTER 















¢! THAT'S YOUR TROUBLE.| BAGS AND SALES T00. IT KEEPS 
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THAT PACKAGE DOESNT DO 
JUSTICE TO OUR QUALITY. 




























Protect your products and 
step up your sales with 
BEMIS PARCHMENT-LINED BAGS 


Bemis Parchment-Lined Bags stimulate sales by their 
cleaner, fresher-looking appearance on the counter or in 
the case. Made of sanitary white bleached muslin, lined 
with genuine ‘vegetable parchment, they prevent grease 
leaking through to the outside. No wrinkling, no sweat- 
ing. And clear-cut, attractive printing makes your brand 
name stand out effectively. 

Bemis Parchment-Lined Bags are easier to pack be- 
cause of their round bottoms... easier to put up because 
there is only one end to close. In every way these mod- 
ern meat containers are a real help in increasing sales and 
protecting your product. 


Write for free sample today. 


420 Poplar Street, Saint Louis 


OFFICES: New York + Chicago + Brooklyn * Detroit * Los Angeles 
San Francisco + Boston + Buffalo + Minneapolis * Seattle * New Orleans 
Kansas City * Indianapolis * Louisville » Houston * Denver * Memphis * Omaha 
Wichita * Oklahoma City * Salt Lake City * Norfolk, Va. « Peoria * Salina, Kans. 


a 





Week Ending December 11, 1937 Page 5 




















WANTED 


Our group of research chemists and 
engineers, whose successful packages are 
already in nearly every home in the land, | 
is looking for some new and tough jobs 
to solve. Problems in food protection 
papers particularly solicited. Will not 
give up until they know the answer. 
Address problem to Kalamazoo Vegetable 
Parchment Co., Parchment, Kalamazoo, 
Michigan. 
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FORD OFFERS WIDE RANGE. FAMOUS V-8 ENGINE 
BRINGS NEW ECONOMY TO LOADS IN ONE-TON RANGE 


Tae Ford Motor Company has built 
more than four million trucks. With 
this great background of experience, 
it means something to say that the 
1938 Ford V-8 Trucks are the finest 
Ford has ever built. 

Here is the widest range of types 
and sizes in all Ford history. The 
big 134-inch and 157-inch wheelbase 
Ford V-8 Trucks are designed to do 
the work of heavier, more expensive 
units—and do it faster, at lower cost. 
An entirely new line of 122-inch 
Wheelbase one-ton trucks has been 
added to bridge the gap between the 
larger trucks and the new 112-inch 


Week Ending December 11, 1937 


wheelbase commercial cars. For 
practically every hauling and deliv- 
ery requirement there is now a unit 
that gives the high Ford standard 
of dependability and economy! 

The 1938 line of trucks and com- 
mercial cars are all newly styled. 
They have an impressive new front 
end, a sturdy new grille, new head- 
lamps, massive full-skirted fenders. 
Their smart, modern appearance is a 
definite asset to any business. 

Other important advances for 1938 
are a new 134-inch wheelbase in the 
big truck line . . . a new frame width 
for both the 134-inch and 157-inch 


_ ANNOUNCING THE 1938 LINE OF 


FORD VA i 





wheelbase units . . . 7.50—20 dual 
tire and wheel equipment available 
at extra cost . . . improved brakes 
and easier steering . . . stronger con- 
struction in vital parts. 

The new one-tonners and the 
commercial cars offer a choice of 
the 85 or 60 horsepower V-8 engine. 

Your Ford dealer invites you to 
see the new line—and to make an 


“on-the-job” test with ir ) 
your loads and your driver. 

LOW FIRST COST IS ONLY THE 
START OF FORD ECONOMY 


FORD'S SEVENTH YEAR 


OF V-8 SUCCESS 
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SOLVE your CHRISTMAS GIFT 
PROBLEMS with 


this practical 
operating handbook 



















Here’s a gift you can send to your friends 
in the industry with the assurance that it 





will be greatly appreciated and enjoyed 
throughout the entire year. This is a 
gift everyone in the meat packing field 
can use! 





This big book (it contains 360 pages) 
covers every phase of the pork packing 
business. Contains more than 100 pages 
of tables, charts and diagrams. Contains 
sections on market classes and grades 
of hogs, hog buying, killing, cutting, trim- 
ming, chilling, curing and smoking. 







Chapters are included on sausage, lard 
refining and by-products. This is the 
most complete book of its kind avail- 
able! 








on | 
g 
5 
g 
i 
L] 


A handsome holiday greeting will be sent 
with each book at no extra cost! Fill in 


Sent with handsome 
HOLIDAY GREETING 


giving your name as sender 


coupon and send your remittance today 
—we’ll do the rest! 


PRICE $65 POSTPAID 


Special Flexible Binding $1.00 Extra 


Send your remittance and order today. We will send 
book to arrive just before Christmas, and include a per- 
sonal greeting card signed with your name at no extra 
cost. 


Send coupon and remit- 


tance direct to 


THE NATIONAL 
PROVISIONER 


407 S. Dearborn St., Chicago 


Send book to. 





Address. 





Your Name & Address 





= oe ee ee ee ee ee ee ee ee ee ee a es ee ee en ee ee ee es 
in be teense se ee ee eee ee 


i". tt tt tt ttle 





—_* The National Provisioner 









‘Quality Brands in SYLPHCASE K Casings 


(Reg. U. S. Pat. Off.) 
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These “Quality Brands” of meat loaves and sausage are packaged in the modern way—in printed 





SYLPHCASE K Casings. @ “Taste Tells’ —so does proper packaging. It is a combination which means 
increased repeat sales, with corresponding increased profits. q If you are not now sharing in the 
ira benefits to be derived from the use of SYLPHCASE K Casings, let us send you samples for trial purposes. 
(Packers now appreciate the value of fully transparent casings attractively printed with brand 
names. @ SYLPHCASE K Casings will preserve the quality and flavor of your sausages and meat loaves. 


SYLPHCASE K Casings Are Strictly Kosher 
Manufactured by 


L SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 





R Works: F redericksburg, Va. 
BRANCH SALES OFFICES PACIFIC COAST 
jo 497 W. Randolph Street, Chicago, I. @& y Blake, Moffitt & Towne 
120 Marietta Street, Atlanta, Ga. REGISTERED Offices and Warehouses in Principal Cities 


809 Santa Fe Bldg., Dallas, Tex. tee - aaa Ley CANADA 
© S 201 Devonshire Street, Boston, Mass. : Victoria Paper and Twine Co., Ltd. 
260 S. Broad Street, Philadelphia, Pa. Toronto and Montreal 
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for every type 
of Sausage 








Bor fresh sausage, cooked 


sausage, dry sausage—there is a complete 








selection of Armour casings available. 
These are casings of fine quality, per 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 


The National Provisioner 
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‘Making DRY SAUSAGE 
Under -Nodern ACETHODS 


the production of dry sausage, including 
salami, cervelat, etc. 

Regardless of quality of meats and other ingre- 
dients used, and despite skill and experience applied 
during processing, quality products will not result 
if conditions of temperature, humidity and air 
movement in the drying room are not maintained 
within very close limits, and the rate of drying 
rigidly controlled. 

Too high humidity will result in excessive mold 
growth on walls, ceiling and product. Whether or 
not damage follows—and it often does, due to 
discoloration of the casing—mold on product al- 
ways necessitates an added labor charge for its 
removal before the sausage is sold. 


Dit»: is one of the critical operations in 


Effect of Improper Conditions 


Varying temperatures through- 
out a drying room cause uneven 
drying. When even temperatures 
and a uniform air movement are 
not maintained, production costs 
are increased because of a need 
for shifting the sticks of sausage 
on the hanging racks. 


Too rapid drying produces a 
condition generally referred to as 


WEATHER MADE TO ORDER 


Temperature of 55 degs. F., relative humid- 
ity of 70 per cent and a dew point tem- 
perature of room air of 46 degs. F. are 
suitable for drying sausage without mold 
or case hardening. These conditions are 
created and maintained economically and 
efficiently with unit cooler air conditioning 
systems, For best results maximum height 
of ceiling should not be in excess of 14 ft. 





“case hardening’’—a drying of the outer surface 
of the sausage, forming a shell through which 
moisture in the interior of the product cannot pene- 
trate readily. Case-hardened sausage invariably 
has a soft center and frequently spoils in the dry- 
ing room, or soon after it is removed and packed 
for sale. 

Low humidity and high temperature will cause 
case hardening by speeding up the drying operation. 
These room conditions may also carry dehydration 
(shrink) too far during the period federal regula- 
tions specify dry sausage must remain in the dry- 
ing room. 

When dry sausage cannot be sold on a basis of 
shrink from original green weight, then heavy de- 
hydration causes a loss which must necessarily 
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reduce the spread between production 
cost and selling price. 

When the temperature in the dry 
room is too low, or the air circulation is 
inadequate, the drying period is ex- 
tended unduly and cost of the drying 
operation is increased proportionately. 


Better Methods Developed 


Before the advent of air conditioning 
in the meat packing and sausage manu- 
facturing plant dry sausage was made 
only during the colder months, because 
it was only at this time that atmos- 
pheric conditions were favorable for 
drying the product. 


Even then, lack of positive means for 


Air Conditioned Rooms 


Air-conditioned sausage drying rooms 
were first used about 20 years ago. 
One large packer was credited with de- 
signing and installing the first of these. 
This was put in service, but admittedly 
left much to be desired. 

However, it did make year-around dry 
sausage production possible, and it was 
such an improvement over the old-type 
room that other large producers of the 
product were soon using similar condi- 
tioning systems. It was not long after 
the application of air conditioning in the 
sausage dry room that drying sausage 
under closely controlled conditions be- 
came standard practice. 
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DRYING SAUSAGE WITHOUT MOLD 


Plan and cross section of a sausage drying room equipped with an air conditioning 
system. Conditioned air is discharged into room near floor and removed through a 
series of ducts just under ceiling. Duct system and dampers are arranged so that 
any desired quantity of outside air can be introduced, or room air can be recirculated 


without adding fresh air. 


Sausage is dried in this room without mold or case hardening at a temperature of 
50 degs. and a relative humidity of 70 per cent. 


closely controlling all factors influenc- 
ing rate and character of drying neces- 
sitated constant attention to product 
and close supervision of the drying 
room. In spite of every possible pre- 
caution drying troubles were numerous. 
Considerable damage and loss occurred 
during the drying operation, which came 
to be accepted as inevitable. 


Few packers and sausage manufactur- 
ers produced dry sausage in those days 
—not only because of production diffi- 
culties, but also because of the high 
production expense. The drying room 
could be used for only a comparatively 
short period each year, and it was neces- 
sary to invest considerable sums in dry 
sausage stocks to supply the demand 
during seasons when the product could 
not be manufactured. 
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However, these early sausage drying- 
room air conditioning systems were de- 
signed for large capacity. They cost con- 
siderable money to install, and men with 
at least some mechanical ability and an 
understanding of air conditioning were 
required to operate them successfully. 
They were not suitable, therefore, for 
the smaller meat packing and sausage 
manufacturing plant. The result has 
been that for many years dry sausage 
production has been confined to the 
larger plants, or to specialists in the 
manufacture of this product. 


Unit Cooler a Step Forward 


Recently the unit cooler has been 
successfully adapted for air-condition- 
ing the sausage drying room. Unit 
cooler air-conditioning systems are 








economical in first cost, easily installeq 
and can be applied in either large op 
small drying rooms. It is conceivable 
therefore, that there may eventually 
be considerable change in the dry say. 
sage manufacturing set-up—now that 
equipment is available with which the 
small packer and sausage manufacturer 
can make these products economically 
and safely. 

A number of these unit cooler air 
conditioning systems are now in use jn 
sausage drying rooms. While similar 
so far as equipment and its application 
is concerned, each of these systems has 
been designed to meet specifically the 
conditions existing in each case. 


Designed for the Job 


This is a requirement for satisfactory 
operation and results. It would be well 
for the packer and sausage manv- 
facturer who contemplates equipping 
his plant for dry sausage manufacture 
to keep it in mind. Efficient equipment 
is available, but it requires someone 
with specialized air-conditioning train- 
ing, and a knowledge of dry sausage 
manufacture, to properly adapt this 
equipment to the particular conditions 
existing in any plant. 

Attempting to use a unit cooler to 
air condition a sausage drying room 
without consideration for all factors in- 
volved will only result in unsatisfactory 
drying and product and profit losses. 


A Successful Job 


In a certain midwestern packinghouse 
a 35-ft. by 42-ft. sausage drying room, 
11 ft. 6 in. high, with a hanging capacity 
of between 85,000 and 90,000 Ibs. of 
product, has been successfully operated 
with a unit cooler air-conditioning sys- 
tem for the past three years. 

The unit is installed at one end of the 
room. Conditioned air from the unit 
is discharged into a duct installed near 
the floor, lengthwise of the room, and 
from this duct into the room through 
special outlets. There is one of these 
air outlets for each of the drying racks, 
which are placed crosswise of the room. 
Racks are spaced on 3-ft. 2-in. centers. 
Conditioned air leaves the supply duct at 
400-ft. per minute velocity, sufficient to 
carry it across the room without im ~ 
pinging on the product. 


Using Cold Outside Air 


Air containing moisture picked up © 
from the product is returned to the unit ” 
cooler through a series of ducts sue — 
pended from the ceiling above the sau-— 
sage hanging racks. These ducts com ~ 
nect with a header leading to the unit © 
Cooler is of the spray type, and is 
equipped with steam heating and 
ing coils. Brine is the refrigerating” 
medium, clear water being used to effect 
a heat transfer from the air to coils. 

An air duct extending to the outside 
of the building connects with the mai 
air supply duct leading to the unit coo 
so that in cold weather outside air 2 
be used, if desired, for cooling the room 

(Continued on page 21.) 
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Meat on the Hoor and 






MEAat jin the CARCASS 


by quantity and quality of meat it 
will produce is recognized as one of 
the most important qualifications in the 
meat industry. Consequently a feature 
of each year’s International Live Stock 
Exposition of interest to meat packer 
and livestock producer is the so-called 
“earcass judging contest.” 
This is more important than the name 
would imply, because the animals are 


Ji com value of an animal on foot 


ee first judged on foot and then in carcass. 

age ak In spite of the fact that the judges are 

equipping expert, it is seldom that live animals 
ranufacture placed first top the carcass contest. For 
 equipeat example, this year the steer that took 

m ae . first place on foot was sixth in the car- 

: oes re cass contest and the champion carcass 

ning wen was from a steer that stood fourteenth 

ry sausage on foot. 

adapt this : ; 

- conditions Judging is from the standpoint of 
quantity of meat in the region of most 
demanded cuts, marbling, fat covering, 

t cooler to size of eye, thickness and evenness of 

rying room belly (in the case of hogs) and similar 

| factors in- qualifications. 

satisfactory 

it losses. Beef from Champions 

This year the champion beef carcass 

weighed 687 lbs., and came from a steer 

ickinghouse that stood third on foot. The carcass 
rying room, was very short and blocky with a large 
ng capacity eye richly marbled. It had a large round, 

000 Ibs. of which was a bit rough in the shoulder 


ly operated and uneven in covering, especially over 
tioning sys- the round and inside the ribs. This car- 
3. cass sold to the Hofherr Meat Co., Chi- 


e end of the cago for 95c a pound. 

m the unit The second prize carcass was larger 
stalled near and higher finished, but was also heavy 
. room, and in the shoulders, wasty in bed fat and 
om through slightly coarse in texture. The third 
ne of these prize carcass was the fleshiest of those 
rying racks, shown, but lacked balance between fat 
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and muscle and did not have the quality 
shown in the otHer two. This carcass 
was short and compact and had the 
largest eye of meat in the class, but 
there was little covering over back, 
round and inside of rib. There was no 
waste on this carcass, but it lacked 
marbling and did not cut bright as did 
the first and second prize winners. 

The steer which took first prize on 
foot placed sixth as a carcass. While 
it was more highly finished than either 
the first or second carcass prize winners, 
and had fuller rounds and smoother 
shoulders, the eye of meat was smaller, 
there was less marbling and the fat 
had a yellow tint. The steer producing 
the champion carcass was 14th on foot. 


Lamb and Hog Results 


Twelve yearling and 67 lamb carcasses 
competed in the contest. A 63-lb. South- 
down carcass won first prize in the 
yearling class. This carcass was nicely 
balanced, plump of leg, with a large eye 
that was almost perfect in marbling 
and texture. Second place went to a 71- 
lb. carcass and third to a 64-lb. A 45-lb. 
Shropshire won first in the lamb car- 
cass contest, and a 44-lb. second. These 
two carcasses were awarded the cham- 
pion and reserve champion of the lamb 
and yearling carcasses. The champion 
lamb carcass sold for 66c per pound and 
the reserve for 50c per pound. 

Champion hog carcass was sold for 
26c per pound, going to a hotel in Evan- 
ston, Ill. It was a 136-lb. Chester White 
carcass, very smooth, deep-sided, with a 
shapely ham and a uniformly thick belly. 
The second prize carcass showed more 
finish, but finish was not so evenly 
placed nor was it as full through the 
loin as the first prize carcass. Lighter 
carcasses exhibited were not so satis- 
factory to the judges because they were 
deficient in ham development and in- 
cluded too many thin bellies. 

More quality and meat balance was 
noted in the heavy carcasses, top in this 
class being a 206-lb., highly finished car- 
cass which lacked some evenness in back 
fat, but was stocky in the ham, thick- 
sided and of good quality. The second 
prize carcass showed more finish than 
the first, but it was not as smooth along 
the side or as evenly fleshed as the first 
prize carcass. 

Winning hogs showed a dressing yield 
ranging from a low of 74 per cent for 
the reserve champion carcass to a high 
of 81 per cent on a Berkshire which won 


READY FOR CHRISTMAS TRADE 


Prize beef from winter livestock shows in 
packers’ coolers ready for trade inspection. 
This meat is from cattle of top grades 
culled from a large number of loads, any 
one of which would be market toppers. 


ny 


RECORD PRICE FOR CHAMPION 


This 300-lb. Poland China barrow won top 
honors at the American Royal at Kansas 
City and the International at Chicago and 
sold for $126.66 per cwt., highest ever paid 
for an International hog winner. He is 
shown here with Arnold Moore, Union 
City, Okla., his 4-H club owner. 





second place in 200-250 lb. carcass class. 
In all cases yields were of carcasses with 
head on and leaf in. Carcass judges 
were K. F. Warner of the U. S. Depart- 
ment of Agriculture and Dean Hawkins 
of Armour and Company. 


TOP PRICE FOR HOG WINNER 


History was made at the International 
Live Stock Exposition this year when 
the grand champion hog—a 300-lb. 
Poland China barrow exhibited by a 4-H 
club boy, sold for $126.66 per cwt.,— 
highest price ever paid for an Interna- 
tional hog winner. It was purchased by 
the Phillips Petroleum Co. This hog won 
the championship at the American Royal 
at Kansas City and the 4-H contest at 
Chicago and finally the championship in 
the hog division of the International. He 
was exhibited by Arnold Moore, Union 
City, Okla. 

The reserve champion barrow went to 
Swift & Company at $30 per cwt. This 
was a Berkshire shown in the heavy- 
weight class. The grand champion pen 
of three barrows, Chester Whites, sold 
for $25 per cwt. to Armour and Com- 
pany for Pfaelzer Bros. 

Top fat lamb of the show, a South- 
down weighing 91 lbs., exhibited by the 
University of Illinois, sold to Pfaelzer 
Bros. at $1.05 per pound for a Chicago 
restaurant. The reserve champion, a 
Southdown from Canada, sold to Armour 
at 37c per lb. and weighed 85 lbs. 
Armour also purchased the grand cham- 
pion pen of three lambs, grade South- 
downs, paying 21%c per lb. Combined 
weight of the three lambs was 305 lbs. 

Carlot fat cattle, hogs and lambs at 
the show sold at prices well above the 
current market for fancy grades. The 
grand champion carload of fat cat- 
tle, consisting of 15 head of 1065-lb. 
Angus yearlings, sold to Pfaelzer Bros., 
for Isbell’s Restaurant in Chicago, the 


(Continued on page 23.) 
















































CoE AT Products in GLASS 


@® Packaging in Improved Glass Containers 
Widens Possibilities and Increases Sales 


of products packed in glass con- 

tainers since the development of a 
glass capable of withstanding the heat 
and strains of high-speed filling and 
sealing. 


Pir prods are increasing the number 


Heretofore meat products packed in 
glass have been largely limited to those 
requiring no heat processing—such as 
dried beef, sliced bacon and pigs’ feet. 
Merchandising value of the glass con- 
tainer has been appreciated, but meat 
canners were somewhat restricted in 
their use because of production diffi- 
culties and high cost of breakage. 

Now improvements in glass container 
manufacture have changed this picture. 
Thin-blown 5 oz. tumblers capable of 
withstanding a vertical crushing load 
of 2,000 Ibs. or more are now being 
manufactured. 


New Glass Is Stronger 


As a result of studies made in equip- 
ment and methods experimenters have 
succeeded in passing 20 oz. food jars 
through a continuous automatic reel- 
type sterilizer and cooler at a speed of 
150 units per minute, without any in- 
crease in breakage over normal. Actual 
breakage figures, taken during commer- 
cial runs, have been strikingly low, only 
.04 per cent, or 4 jars per 1,000 
processed. 

Glass containers for meat are now 
filled and processed with an almost 
negligible loss from breakage in han- 
dling and processing. One packer, who 
produces thousands of glass jars of 
meat each week, says that loss due to 
breakage is little if any more than oc- 
curs in other types of containers due to 


air leaks. In fact, careless handling by 
employees is responsible for more glass 
container breakage than occurs in clos- 
ing machines and retorts. 


Sales Influence 


That packers are continuing to use 
glass containers, and increasing the 
number of products packed in them is 
evidence of the worth of this type of 
package in influencing sales. 

An Eastern packer, who is extending 
his line of glass-packed meats, said 
recently: “Inauguration of the glass jar 
for meat products was a splendid in- 
novation with us, and results have been 
satisfactory in every respect. Par- 





Guass Packed MEats 


Among meat products now regularly 
packed in glass containers by one or 
more meat packers and canners are the 
following: 

CONTAINER SIZE 
PRODUCT 
Cocktail frankfurts 
Frankfurts and sauerkraut.................se6. 
HI i.6.6.0 6060 vive tate thninccepet 6, 10, 13 
os wine oe athe pianen ae aeons 9, 13, 14, 28 
MINDY 95. 5.4-40's000.s'ves'sdnenedoneebubeeeaannee 
aad wrk a seruisecy tial elk heated wleale aie 7, 18 
Chicken broth 
DET Kaveyedsexncencesenaumnane 9, 14, 28, 1 gal. 
Pigs’ feet 
Honeycomb tripe 
Tamales 
I irdcdns écetn vibe oceseuwe 2, 2%, 3%, 5, 7 
Corned beef hash 
EE wahsliarn ot Sine iaearinuiee sateen 6, 12 
ber 6, 12, 16, 22, 26, 30 
Chicken and noodles 
Boned chicken 





ticularly has this been true of our cock- 
tail frankfurters in 7 oz. jars.” 

Applied colors on glass containers, 
particularly tumblers, have materially 
increased their attractiveness. And the 
re-use value is a definite stimulant to 
sales. At least one packer has applied 
for, and obtained from the manufac- 
turer, the exclusive use in the meat 
packing industry of certain of these 
applied designs. Obviously his purchase 
of tumblers represents a large volume, 
or the manufacturer would not have ex- 
tended this privilege to him. 


BEST SELLERS 


Cocktail frankfurters offered for sale in 

tins and glass by the Wm. Schluderberg- 

T. J. Kurdle Co., Baltimore, Md., which 
have been an Esskay “best seller.” 


LABELS AND CLOSURES 


Labels for glass-packed meats are usually 
relatively small, so that housewife’s view 
of the product will not be obscured. Label 
design should be planned with product 
color in mind, so that harmony will result. 
Closures may be plain or printed. Most 
meat canners prefer the latter. 


Since the appetizing appearance of 
the product in glass containers is 
counted on to create desire and in- 
fluence sales, labels on glass packages 
usually are of comparatively small size. 
Die-cut labels are growing in popularity. 
So are those designed, embossed and 
printed to represent metal. An Eastern 
packer recently placed a glass-packed 
meat product on the market that was a 
success from the start. The label used 
is die-cut, relatively small, and printed 
in red, black and gold. 


Label Designs 


“We have had a great many compli- 
ments on the label,” this packer said 
recently. “Retailers like it so well that 
they give the product important display 
space in their stores. The product has 
moved with surprising rapidity and re- 
peat business has exceeded our expecta- 
tions. This we attribute to the attrac- 
tive label, just as we credit the repeat 
business to the quality of the product. 
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Another packer who cans meat said: 
“Our merchandising surveys show that 
when the housewife purchases glass- 
packed meats she expects a high-class 
product for which she is willing to pay 
the price. We place only highest quality 
products in glass, and use a label which 
reflects this high quality. Of course we 
pack in glass only those meats which, 
because of their nature and the method 
of preparation, present an attractive ap- 
pearance. 


The Price Factor 


“There is a selling job to be done on 
canned and glass packed meats to famil- 
iarize the housewife not only with their 
convenience, but with their quality, 
economy and the high degree of care 
and sanitation observed in their prep- 
aration. When consumers know more 
about these things they will buy more 
meats so prepared. 

“Use of the glass container aids in 
this program of education, since ‘seeing 
is believing.’ An attractive, eye-appeal- 
ing glass-packed product can do much 
to change the housewife’s ideas about 
meat in sealed containers, such as cans 
and glass. 

“Having tried a glass-packed meat 
product, and found it satisfactory in 
every respect, she is more inclined to 
purchase other canned meat products, 
particularly those of the firm whose 
name appeared on the container of the 
product used. 


Build Consumer Demand 


“Our line of glass-packed meats is 
profitable, but even if this were not the 
case I think we would continue to use 
at least some glass containers. We be- 
lieve that quality meats in glass are the 
most effective means for building con- 
sumer demand for canned meats that 
could possibly be devised. 

“In view of this fact we naturally 
take considerable pains to arrange prod- 
ucts in containers in the most attractive 
manner possible. No matter how good 
a product may be, the best effect cannot 
be secured unless the arrangement is 
neat. I often see on retailers’ shelves, 
for example, jars of pigs’ feet that are 
lacking in eye appeal because of careless 
packing. I think as much care should 
be used in packing pigs’ feet as sliced 
dried beef. A little attention to arrange- 
ment of the product in the container is 
certainly worth while. 


Preserve Eye Appeal 


“Maintaining the good appearance of 
the glass container after it reaches the 
retail store is, of course, beyond the 
control of the packer or canner. Glass- 
packed meats are frequently displayed 
on showcases and counters and in aisles 
where they are subject to close scrutiny 
of the housewife. Smears on the glass 
from handling do not add to appetite 
and eye appeal and should be avoided. 
This is a matter we frequently call to 
the attention of our salesmen. We sug- 
gest that they point out to retail mer- 
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chants the advisability of carefully wip- 
ing each glass container. before it is 


placed on display. 


“T notice some packers are wrapping 
certain glass-packed meats in transpar- 
ent cellulose. The purpose is to add to 
eye appeal, but such a wrapper also 


keeps the container clean.” 





PIGS FEET IN GLASS 


‘Few products appear to better advantage in 


glass than pigs feet. This type of container 
has been preferred for many years for this 
popular meat delicacy. 





EYE APPEAL 


Packers looking for ways and means to 

increase impulse sales of canned meats are 

considering glass containers, available in a 

variety of shapes and sizes, plain and with 

applied colors. Glass packed meats are 

especially appealing in open displays on 
counters or in aisles. 


a. 

Packers naturally are reluctant to 
reveal individual statistics on their 
merchandising results with meats in 
glass containers. But that they con- 
tinue to use these containers and are 
increasing the number of products 
packed in them would seem to be suffi- 
cient evidence that they find these pack- 
ages give good results in influencing 
sales. 


APPLIED COLORS ON GLASS 


Since thin-blown glass tunblers with 
applied colors were first offered as con- 
tainers for foods, their use for certain 
products has increased steadily. They 
are particularly popular for processed 
cheese, and their use for peanut butter, 
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SALESPACK IN 


Genuine Safedge Tumblers 


* 
€ 
* 
A 


WITH 


APPLIED 


DESIGNS 


Discover the magic of packing in Genuine 
Safedge Tumblers. Their smartness and 
re-use value do the trick 


mediately 


Sales jump im- 
Ideal for chipped beef, sand- 
wich spreads, bacon, mayonnaise, Canadian 
bacon and many other products. Speed up 
sales now. Get in touch with 

Owens-illinois Glass Company, Toledo, Ohio 


OWEN S - 
ILLINOIS 


SALESPACKAGES 


mayonnaise, sliced dried beef, sandwich 
spreads, etc, is growing. 

One of the larger meat packers has 
been using thin-blown tumblers—dec- 
orated in applied colors with designs of 
spades, hearts, diamonds and clubs— 
for some time as containers for mayon- 
naise and salad dressing. The re-use 
feature of these tumblers has been em- 
phasized in all advertising of these 
products. 

Thin-blown, safe edge tumblers shown 
in the accompanying illustration are 
used by Derby Foods, Inc., as containers 


FARM AID BILLS 


Brisk debate continued in the JU, s. 
Senate this week on the Pope-McGill bij] 
and in the House on the Jones farm aid 
measure. Numerous amendments were 
offered to both bills and some were 
passed. Changes increased the com. 
plexity of the proposed programs and 
resulted in greater doubt as to the final 
cost of new provisions, plus existing 
soil conservation benefits. 

House leaders expect a final vote on 
their bill sometime this weekend, 
Leaders in the Senate believe there is 


GLASS CONTAINERS BOOST FOOD SALES 


Thin-blown tumblers decorated with applied colors are particularly suitable as con- 

tainers for sliced dried beef, peanut butter, salad dressing, mayonnaise, etc. Designs 

shown are used in a special Christmas gift package of peanut butter put up by Derby 
Foods, Inc. 


for peanut butter. Six of these con- 
tainers, each with a different Peter Pan 


design, are being offered during the 


holiday season in an attractive Christ- 
mas gift box, in which also is included 
a Peter Pan coloring book and a pack- 
age of colored crayons for the children. 
Many tumbler designs now used have 
an. appeal for children. 

Packers’ experience with this type of 
container shows that the housewife will 
buy four or more packages of product 
in order to get a set of tumblers, and 
will reorder single units by brand name 
to add to the set and to make replace- 
ments. 


a possibility of voting on their measure 
before next week. However, the two 
proposals differ so widely and are 80 
complicated that there is some doubt as 
to whether or not a compromise can be 
reached before Christmas adjournment. 

The House rejected an amendment 
providing parity loans on all commodi- 
ties. The House vote affirmed the prin- 
ciples of its bill, which is based on soil 
conservation payments to cooperators I 
the program. Earlier in the week the 
House tentatively eliminated compul- 
sory marketing quotas for wheat. Con- 
stitutionality and practicality of the 
Senate bill were questioned in debate. 
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U8 HEAVY DUTY ma 


© WHEN YOU USE THE 
HEAVY DUTY BACON SLICER (with svtomati sharpener) 


Higher room temperature creates better working conditions, increasing quality and vol- 
ume of output. Bacon does not have to be sharp frozen; which helps preserve flavor, 


natural bloom and appearance. 


With the new, practical attachment, now available, 
you can slice thin bacon 45% wider. 


Every slice is clean, perfect and uniform to the very 
end, cut by a sanitary, concave knife—an exclusive 
U.S. feature. Spacing and shingling are absolutely 
uniform, and thickness of slices can be changed in 
half a minute by any operator. 


Slice and package up to 1500 pounds of bacon per 
hour. Save up to 37% production cost. 


The above are a few of the features and accom- 
plishments that have led to the adoption of this 
outstanding equipment by leading packers 
everywhere. 


Write for Complete Data 
about these Modern Slicers 


U.S. SLICING MACHINE CO. 


Originators of Slicing Machines in 1898. 
Heavy Duty and Light Duty Models for Every Purpose 


La Porte, Ind. 








MORE GOOD NEWS! 
COMBINATION BACON and DRIED BEEF SLICER 
Heavy Duty Model for Small Space 


Change from slicing dried beef 73 
slices to the inch to slicing bacon any 
thickness desired—just as easily and 
quickly as shifting gears on your auto- 
mobile. Slices are stacked perfectly 
as they leave the concave circular 
knife. The new Model 4 is really two 
machines in one. 
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Hot Tamales a la Patapar 


The latest way of putting up Tamales is to use individual wrappers of creped 

Patapar. See how neat they look . . . and how appetizing. And note how 

easy they are to serve! The wrappers get soaked in the tamale sauce, but it 

does no harm, for Patapar is ‘soluble! ¢ Any product that is moist or juicy 

is safest in a wrapper that’s both /nsoluble and grease-proof, like Patapar. 
Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, III. ° 120 Broadway, New York, N.Y. 


Patapar Vegetable Parchment 
INSOLUBLE - GREASE-PROOF - ODORLESS 
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PROCESSING POINTS 


German Style Ham 


A packer wants to know how to make 
German type hams which can be eaten 
without further cooking. He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us how to cure, smoke and dry 
German type hams? We understand this product 
can be eaten without further cooking. We believe 
we can sell some of these hams in our territory. 


Since such hams are not cooked be- 
fore they are eaten, all packers operat- 
ing under federal inspection must follow 
B.A.I. rules for uncooked pork in mak- 
ing them (see following directions). 


As Prepared in Germany 


Such hams are prepared in Germany 
as follows: 

CURING.—Hams with a pink meat 
color and weighing about 18 lbs. are 
chosen for curing. They are long cut, 
with some of the loin end on. Hip bone 
should be removed. Hams are cured 
with a mixture of 25 lbs. of salt and 4 
oz. of sodium nitrate, or a prepared 
curing mixture. This mixture is rubbed 
into the ham, particularly the skin side, 
for about 5 min. Press some of mixture 
into leg bone at cut. Place hams in vat 
and add enough of curing mixture on 
each layer so that all parts are lightly 
covered with it. When vat is full it 
should be covered with boards with a 
weight on top. 

Curing will take 28 days at not less 
than 38 degs. F. Repack three times 
during this period, so that top layer 
goes on bottom. Rub hams over again 
at each repacking. At end of 28 days 
take hams out of vat and lay on floor 
in same temperature for 14 days, 
sprinkling curing mixture very lightly 
between each layer. 

DRYING anp SMOKING.—After 
curing wash hams in warm water and 
hang in dry-room for two to three days. 
Then smoke in a very cold smokehouse 
for not less than 6 weeks. In Germany 
these hams are sometimes smoked for 6 
months. 

Careful handling in cure will yield a 
tender product. Packers preparing this 
type of ham for the first time should 
cure only a small batch. In this way 
they can watch smoking and curing 
closely. 

While the method outlined here is 
not exactly like that prescribed by the 

. A. I, there is a great deal of simi- 
larity, 


B.A. I. Rules for Curing 


Following are alternative methods for 
curing hams to be eaten uncooked, as 


specified by the U. S. Bureau of Animal 
Industry : 
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NO. 1.—Hams shall be cured by the 
dry salt process not less than 40 days at 
a temperature not lower than 36 degs. 
F. Hams shall be laid down in salt, not 
less than 4 lbs. per cwt., salt being ap- 
plied in a thorough manner to lean meat. 
Hams may be pumped with pickle. They 
shall be overhauled at least once and 
additional salt applied, if necessary, so 
that lean meat is completely covered. 

After curing hams may be soaked in 
water not warmer than 70 degs. F. for 
not longer than 15 hrs., during which 
time water may be changed once. Super- 
ficial washing is allowed, but no other 
treatment to remove salt from meat. 
Hams shall finally be dried or smoked 
not less than 10 days at a temperature 
not lower than 95 degs. F. 

NO. 2.—Hams shall be cured by dry 
salt process at a temperature not lower 
than 36 degs. for a period of not less 
than 3 days for each pound of weight 
(green) of individual hams, calculating 
time of cure for each lot of hams upon 
a basis of weight of heaviest ham of the 
lot. Before hams are placed in cure 








What Is Boiled Ham 
Shrinkage Cost?. 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities. 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 
Please send me reprint on ‘“‘How to 








Figure Shrinkage Cost in Making Boiled 
Hams.”’ 





Enclosed find a 10c stamp. 














for the trade 


they shall be pumped with pickle con- 
taining not less than 25 per cent of salt, 
about 4 oz. of the pickle being injected 
into shank and like amount along flank 
side of body bone. 

Hams shall be laid down in salt, at 
least’ 4 Ibs. to each ewt., the salt being 
applied in a thorough manner to lean 
meat. Hams shall be overhauled at least 
once during curing and additional salt 
applied, if necessary. After curing the 
hams may be soaked in water not 
warmer than 70 degs. for not more than 
4 hrs., but shall not be subjected to any 
other salt removing process except 
superficial washing. 

Hams shall then be dried or smoked 
not less than 48 hours at a temperature 
not lower than 80 degs. F., and finally 
shall be held in a drying room not less 
than 20 days at a temperature not lower 
than 45 degs. 


HOW KISKA IS MADE 


Kiska is not a sausage product al- 
though it is stuffed in casings. A Mid- 
western sausage manufacturer writes: 
Editor THE NATIONAL PROVISIONER: 

What is kiska and how is it made’ Can you 
send us a formula for this product? 

In general, kiska (sometimes called 
kischtke or kiskah) is not a product 
made in commercial establishments. It 
is a popular dish with the Jewish people 
and is usually prepared by them in their 
own homes. In some ways it resembles 
Scotch puddings which are stuffed in 
casings. 

The Russian style of kiska is made 
according to the following procedure: 

A mixture of beef, chicken, goose or 
other fat from kosher product is mixed 
with flour and onion and stuffed in beef 
rounds. One-third cup of fat is used 
to one cup of flour with chopped onion 
to taste, and the mixture is well sea- 
soned with salt and pepper before stuff- 
ing in the casing. 

The product is put in a roasting pan, 
two large onions are sliced over it and 
1 cup of boiling water is added. It is 
roasted slowly until well done and well 
browned. It should be basted fre- 
quently with the liquid in the pan. 

This formula may be varied by using 
any unrendered kosher fat mixed with 
such vegetable combinations as are de- 
sired, and thickened with flour. Beef 
bladders and chicken crops are some- 
times used in place of beef rounds as 
containers for this product. 


Are your questions answered here? 


Page 19 





This is the Taylor Fulscope Record- 
ing Controller that you will see in 
so many packing plants today, keep- 
ing temperature where it should be 
always. There’s no finer instrument 
of its type available, and it pays for 
itself in a remarkably short time. 
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UP and 
OWA 
THE AISLE: 


Eyes Right and Left 
for Taylor Controllers 
of Canned Meat Quality 
in Large Mid-western Cannery 


H&E. is automatic temperature control on 
a large scale. And it’s all Taylor. 

Up and down one aisle alone there are 28 
retorts and 28 Taylor Control Systems, of 
which Fulscope Recording Controllers and 
Motosteel Evenaction Valves are the basic in- 
struments. These systems keep temperatures 
under exact control during cooking, eliminate 
damage to cans and glass, and reduce process- 
ing costs. They never fail to prevent waste and 
maintain production on a more exact schedule. 

Throughout the meat packing and canning 
industries Taylor Control is today considered 
as a standard of exact, efficient and economical 
regulation—not only of temperature, but also 
of pressure, humidity and rate of flow. To take 
care of these important variables in your plant 
Taylor Engineers will help you design and in- 
stall a complete, coordinated system. For full 
information on what this means to you in 
money invested, in more efficient production, 
in better products, and in net profits, ask a 
Taylor Representative or write to Taylor In- 
strument Companies, Rochester, N. Y. Plant 
also in Toronto, Canada. Manufacturers in 
Great Britain—Short & Mason, Ltd., London, 
England. 


“Ta 


indicating J Recording * Controlling 








TEMPERATURE, PRESSURE, FLOW and 
LEVEL INSTRUMENTS 


This Motosteel Evenaction Valve ac- 
tuated by the Taylor Controller (across 
the page) is one of Taylor's finest 
modern developments ready now to 
meet the needs for tomorrow’s produc- 
tion as well as today’s. 
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REFRIGERATIO 


Drrinc Sausage 


(Continued from page 12.) 


The duct system is equipped with 
dampers, and has been designed so that 
any desired quantity of outside air can 
be admitted to the room, or the air of 
the room can be recirculated without 
any addition of fresh air. Manual con- 
trols are relied on to maintain the re- 
quired conditions of temperature, humid- 
ity and air movement, although the sys- 
tem could be equipped with automatic 
control instruments. 


Hanging the Product 


Sausage is strung 6 in. apart on 42-in. 
sticks and sticks are spaced 6 in. apart 
on hanging racks. Sticks overhang the 
rack 2 in. on each side. This overhang 
is thought desirable to reduce any pos- 
sibility of sticks slipping off racks. First 
support of each rack is placed 3 ft. from 
the floor. Top support is 12 in. from the 
ceiling. Vertical spacing between sup- 
ports on each rack is 2 ft. 

A large number of experiments have 
been conducted in this room and many 
tests made to determine exact conditions 
most suitable for drying sausage. From 
the information and data thus obtained 
the following facts have been deter- 
mined: 


Dry Room Pointers 


A sausage drying room should pref- 
erably be not more than 14 ft. high. 
When height is greater than this, strati- 
fication of air in the room frequently 
occurs, resulting in uneven drying. 

Walls, ceiling and floor of drying 
room should be insulated. Although low 
temperatures are not required, insula- 
tion soon saves enough refrigeration to 
pay its cost. Two inches of cork are 
used to insulate the room in question 
and have been found sufficient. 


Air should be introduced into the 
room at the floor. A more positive air 
movement and more even temperatures 
and drying results are secured under 
such conditions than when the air is in- 
troduced near the ceiling. 


Temperature and Humidity 


A dry bulb temperature of 55 degs. F. 
and a wet bulb temperature of 50 degs. 
F.—indicating a relative humidity of 
approximately 70 per cent—with a dew 
point temperature of room air of 46 
degs, F., have been found efficient for 
drying sausage. These conditions are 
maintained in the drying room described. 
This means, of course, that outside air 
can be used for refrigerating only when 
its temperature is 45 degs. F. or lower. 
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A temperature of 60 degs. F. can be 
used effectively for drying sausage, pro- 
viding approximately 5 degs. F. differ- 
ential is maintained between dry bulb 
and wet bulb temperatures. 


Drying Times 


Under the conditions maintained in 
this room sausage is medium dry (20 
per cent shrink) in 30 days, three- 
fourths dry (32 per cent shrink) in 60 
days and completely dried in approxi- 
mately 75 days. No experiments in 
speeding up this drying rate were suc- 
cessful. Whenever efforts were made 
to hasten the drying operation objection- 
able effects—such as excessive mold 
growth or case hardening—always re- 
sulted. 

With a uniform air circulation, a dry 
bulb temperature of 55 degs. F. and a 
relative humidity of 70 per cent, there 
is practically no mold growth on walls, 
ceiling or product, and the sausage dries 
evenly without any need to shift posi- 
tions of sticks on the racks. 

Italian hams are also dried success- 
fully under the same conditions of tem- 
perature, humidity and air movement 
used for sausage. 


Operating Methods 


Since this packer installed his unit 
cooler conditioner in the sausage dry- 
ing room dry sausage sales have in- 
creased materially, particularly to pack- 
ers and sausage manufacturers who job 
this product. Credit for this gain in 
volume is given solely to the better 
quality of product being turned out. 

An air-conditioning system for the 
sausage drying room need be no more 
complicated—aside from possibly some- 
what more duct work—than unit cooler 
air conditioning systems now generally 
applied in many departments of the 
packinghouse and sausage manufactur- 
ing plant. Properly designed and in- 
stalled, it will produce conditions ideal 
for sausage drying with little or no 
more attention, skill and mechanical 
knowledge than is required to operate 
the air conditioning system in the 
smoked meat hanging room or the sau- 
sage cooler. 


NEW DRY ICE SUPPLY 


Use of solid carbon dioxide for truck 
refrigeration in the meat packing indus- 
try is increasing rapidly. Development 
of what is said to be the world’s largest 
supply of natural CO, should therefore 
be of considerable interest to packers, 
because of any resulting effects on both 
availability and cost of this refrigerant. 


(9, onditionin g 


This development work is being car- 
ried on in Harding county, N. M. Here, 
apparently, is an inexhaustable supply 
of the purest carbon dioxide gas ever 
discovered. Chemists have tested the 
wells and declare the gas is 99.6 to 99.9 
per cent pure carbon dioxide, and that 
the remainder is nitrogen. 

Carbon dioxide gas deposits are usu- 
ally found near oil, but are frequently 
not of commercial value because of the 
high cost of removing the sulphur im- 
purities. It is claimed that in the 
Bueyeros field the gas is so nearly pure 
that the cost of removing the nitrogen 
is nil because it escapes in its gaseous 
form when the ice is produced at a 
temperature of 109 degs. F. below zero, 
leaving the product uncontaminated. 

Discovered in 1916, while drilling for 
oil, the field has lain idle until recently. 
After it was learned that the escaping 
gas from this well was non-inflammable, 
it was thought to be cold air, and drill- 
ing was stopped. For thirty days, how- 
ever, the gas escaped with a deafening 
roar that could be heard over twenty- 
six miles away before the hole was 
plugged up. 

It has only been in recent years that 
the possibilities of dry ice have been 
realized and the resources of Ute Valley 
tapped. In an area larger than Rhode 
Island or Delaware geologists have 
found outcroppings of the gas in can- 
yons and ravines. In this district there 
are shallow drilled water wells of less 
than 300 feet which have emitted the 
gas in small quantities for more than a 
quarter of a century. There are dug 
wells of less than 40 feet where, when 
digging, the workers were overcome by 
natural carbon dioxide gas. 

At present wells producing as much 
as 4,000,000 cubic feet a day have been 
drilled only to a depth varying from 
860 to 1,706 feet. There is one com- 
pression plant on the field, operating to 
meet the local demand. The bulk of the 
gas is shipped elsewhere, where it is 
made into dry ice as needed. Twenty 
thousand feet of gas will produce one 
ton of ice. 


REFRIGERATION NOTES 


Improvements are being made at 
National Ice and Cold Storage plant, 
Santa Rosa, Calif. 

Northwest Evergreen Co. plant, 
Shelton, Wash., will erect new addition 
to house 200 cold storage lockers. 

G. W. Baker and L. L. O’Kelley are 
constructing cold storage and meat cur- 
ing plant at Unadilla, Ga. 

Lakeland Ice and Storage Co., Lake- 
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HEADED 
YOUR 
WAY! 


SPECIFICATIONS 


Dimensions 
Length 12’-0”; Width 5’-6” 
Height 5’-6” 


This attractive, well built Batavia Refrigerated Body 
is now being shown at their plants to the meat and 
Sausage manufacturers of the Middle West. 


Look for it. Note how it meets the demand of most 


| 
§ 
§ 
‘ . ' Insulation 
states for safe, sanitary shipment of meats by refrigerated | 
? 
) 
) 
4 
) 
§ 
| 
) 
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4” Dry Zero in walls and roof 


truck. It’s a real trade builder. 4" cork floor 


Doors 


Double rear door 
Single side door 


Before it visits you, write for complete information 
and prices of a body to meet your needs. 


BATAVIA BODY COMPANY 


BATAVIAs+ ILLINOIS 


Refrigeration 
Remote control or ammonia 





— inGRID UNIT HEATERS: 


| = * Psy Were: 


Equipped .-» No expanded joints 
with new .- No soldered joints 
resilient ... No seams 
pure-rubber 
gasket 


Stevenson [iE aawmee 
Vestibule eae 


. » No unions 
and 


NO ELECTROLYSIS 


A different unit heat- 
er. The heating sections 
are cast aluminum alloy 


i 4 cast in one piece bond- 
coors are essential to protect profits ed to high test alloy iron 
Successful plants prove that modern 
JAMISON - BUILT COLD STORAGE on chamber—a stur- 
DOORS minimize loss at doorways. dy construction with fewest connections possible. That's why 
The reasons — quicker-acting you should install GRID for real service, long life, economy 
hardware, tighter-sealing in operation and dependability. Write for complete details 
gasket, longer - wearing and capacity tables. 


Wherever refrigeration is used, right 


construction. Get free 
bulletin of specifi- 


cations today. THE UNIT HEATER & COOLER co. 
WAUSAU, WISCONSIN 
Offices in all principal cities 


JAMISON COLD STORAGE aiy., HAGERSTOWN, MD., U.S. A. R I 


Jamison, Stevenson,& Victor Door: Branch offices in principal cities LU N | T m4 E re T E R 
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jand, Ga., has installed facilities for 
storing and curing meat. 


Farmers Cooperative Produce Co. 
Jans to erect cold storage building at 
Marshfield, Wis. 


Ice Delivery Co., Aberdeen, Wash., is 
enlarging its cold storage locker plant. 


Cold storage rooms are being installed 
in new Earl Bowden Market, Rapid 
City, So. Dak. 


R. Stephens and §. Stair are building 
400-locker cold storage plant at Brod- 
head, Wis. 


SHOW STOCK SELLS HIGH 


(Continued from page 13.) 


price paid being $35 per hundred. With 
the exception of 1934, this was the high- 
est price paid since 1929. The 73 loads 
of fat steers on exhibit sold for an 
average of $16.23 per cwt., which was 
$2.81 above the 1936 average. Prices 
ranged from $13.50 to $20.00, grand 
champion load excepted. 

International show hogs, totaling 39 
carloads, sold at prices ranging from 
$8.00 to $11.75 per cwt., sales bulking 
at $8.85 to $9.25 with a general average 
price of $9.09. This compares with an 
average of $10.90 for the 30 carloads 
in the 1936 show. Grand champion car- 
load of the show, a Berkshire-Hamp- 
shire cross, averaging 249 lbs., was 
bought by Armour and Company for 
$11.75 per cwt. 

Sale of the 18 carloads of show lambs 
was made at prices well above prevail- 
ing market levels. Prices ranged from 
a low of $11.00 to a high of $25.00 for 
the grand champion carlot. These were 
Southdowns from Ontario, Canada, 
averaging 77 lbs. and were bought by 
Swift & Company for $25.00 per cwt. 
Average for the 18 loads was $13.06. 

Packers participating in the carlot 
cattle sale in addition to Armour, 
Cudahy, Swift and Wilson were E. 
Davis & Son, Inc., E. Kahn’s Sons Co., 
Schloss Bros., Inc., Pfaelzer Bros. and 
Arbogast & Bastian. Other buyers in- 
cluded the railroads, well-known hotels 
throughout the country, Irwin Bros., 
First National Stores, the Fred Harvey 
Restaurants, W. B. Margerum, well- 
known Philadelphia retailer, Providence 
Public Market and Martell Bros. 

Carlot hogs were bought by Armour, 
Swift, Wilson, Plankinton Packing Co., 
Milwaukee, and Reliable Packing Co., 
Chicago. Carlots of show lambs all went 
to Armour, Swift and Wilson. 

Some idea of the confidence in the fat 
cattle market of the future was evident 
in the sale of carlot feeder cattle at the 
show, the 44 loads averaging $8.92 per 
ewt. While the price was well under 
that of one and two years ago, the num- 
ber sold was the largest in recent years. 
The price spread was from a low of 
$6.00 to a high of $16.50 per cwt., top 
being paid for a second prize load of 
purebred Hereford calves. Only five 
Pa in the feeder show sold under 

00. 
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STUDY BETTER MEAT ANIMALS 


Much of ultimate interest to the meat 
packing industry was brought out at 
the meeting of the American Society of 
Animal Production, held in conjunction 
with the International Live Stock Ex- 
position. Many of the experiments and 
researches reported on were of more im- 
mediate interest to the producer of meat 
animals. At the same time the prospect 
—for example—of hogs that will pro- 
duce more ham, loin and bacon and less 
lard; of cross bred hogs that are more 
satisfactory to the packer as well as 
the producer; information on feeds that 
make soft hogs, trends of livestock pro- 
duction in sections other than the Corn 
Belt, and other matters were of im- 
mediate interest to the packing indus- 
try. 

A more efficient meat type hog was 
forecast in results reported from the 
regional swine program now being con- 
ducted by the U. S. Department of Ag- 
riculture and 12 experiment stations. 
The imported Danish hog, known as the 
Landrace—which is long in body, short 
in leg, small in head and plump in ham 
—is crossing well with American 
breeds. The work gives promise of pro- 
ducing a prolific strain of efficient feeder 
pigs that will yield a maximum of ham, 
loin and bacon and a smaller propor- 
tion of lard. 


Up-to-the-minute facts concerning 
work in the cross-breeding of hogs, 
which has been carried on over a pe- 
riod of 8 years, was reported by L. M. 
Wintors of the University of Minne- 
sota. During this period 1,489 pigs were 
farrowed alive and 962 were fed out 
under experimental conditions. In these 
tests three types of cross-breeds were 
developed—first cross, backcross and 
three-breed cross, the latter two being 
out of cross-bred sows. All three types 
of cross-breds were found to be superior 
to the pure-breds in most of the points 
which affect economy of production. 


Relation of hominy feed to production 
of soft. pork was the subject of report 
presented by workers at the Indiana ex- 
periment station.. In feeding corn and 
hominy feeds to different lots of pigs, 
along with tankage and minerals, it was 
found that hominy feed and corn had 
practically equal fattening value. 


Increased feeding of meat animals in 
the Southern, Southwestern, Southeast- 
ern and Pacific coast states was re- 
ported by G. B. Thorne of Wilson & Co. 
“This has been largely due to the com- 
parative scarcity of grain in the 
drought-affected areas,” he said, “and 
to the current stimulation of more di- 
versified farming in all sections. So far 
as these changes have been due to ab- 
normal weather—a reverse shift may 
be expected with the return of normal 
rainfall, but part of this increased feed- 
ing in areas outside the Corn Belt will 
probably be permanent.” 


That cold storage lockers are here to 
stay, and may have a broad influence on 
methods of food preservation and dis- 
tribution, was stressed by C. S. Maddox, 
of the Washington state experiment sta- 
tion. Improved methods for handling 


Lasor Relations 


Packers’ Problemsin Meeting the 
Labor Situation 





A. F. OF L. WAGE-HOUR BILL 


A wage-hour bill calling for a 40 
cents-an-hour minimum wage and a 40- 
hour maximum work week—enforce- 
ment of which would be placed in hands 
of U.S. Department of Justice—is being 
drafted by the American Federation of 
Labor as a substitute for the Black- 
Connery wage-hour measure. 


Federation officials have opposed the 
Black-Connery bill, particularly provi- 
sions which would set up a board of five 
men to administer the act. President 
William Green stated that the federa- 
tion’s opposition to the board springs 
largely from distressing experience with 
the NRLB, and that substituting a De- 
partment of Labor administrator for the 
board would not remove federation ob- 
jections. 

The A. F. of L. measure, when finally 
drafted, will also deal with overtime 
work, exemption of certain classes of 
labor, protect wage agreements arrived 
at through collective bargaining and 
allow no differentials in working condi- 
tions according to location of industries. 

The Black-Connery bill will be 
brought on the floor in the House on 
December 13, after being blocked for 
four months in the rules committee. 
However, it is doubtful if differences 
between the House bill and the measure 
already approved by the Senate can be 
reconciled before the end of the special 
session. 


WAGE RISE HALTED 


At least a temporary halt in the up- 
ward movement in wage levels is re- 
ported by the National Industrial Con- 
ference Board, as indicated by a recent 
survey. Average hourly earnings in 25 
industries were 71.6 cents in October, 
the same as during September, but con- 
siderably above the average of 63.8 cents 
in January, 1937. A decline in average 
hours per week resulted in reduction in 
workers’ weekly pay from $27.39 in 
September to $27.13 in October. The 
board reports a drop of 4.3 per cent in 
employment between October and No- 
vember. Hours of work per week aver- 
aged 37.8 in October, compared with 
38.3 in September and 41.7 in March. 





food products, such as meat, including 
zero or lower temperatures for freezing 
and 12 deg. F. or lower for storage, im- 
proved equipment and more attention to 
sanitation, will make possible an even 
better product for farm families who 
produce an adequate food supply on 
their own farms, he said. 
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LET US DEMONSTRATE THE SIX WAYS 


FORD CHARCOAL BRIQUETS 


WILL IMPROVE 
YOUR SMOKE-HOUSE EFFICIENCY 


Modern smoke-house owners are turning out bet- 
ter products because they have accepted the im- 
provements of their times. Ford Charcoal Briquets 
— the most modern smoke-house fuel — are an out- 
standing contribution to the improved drying and 
smoking of today. Let us prove — by a demonstra- 
tion in your own smoke-house—that Ford Charcoal 
Briquets will do your job better. Address your 
letter, or post-card, to 


FORD MOTOR COMPANY 


By-Products Division . DEARBORN, MICHIGAN 














HOT-COLD-WET- DRY 
SLAMMING- BANGING 


HILL DOORS 


Stand Uja! 


because: 


























LOOKING FOR A 
ROTARY PUM P? 


Check these facts. Viking is built by the 
LARGEST exclusive rotary pump factory in 
the WORLD. Handles ALL clean liquids 
regardless of viscosity. It is the most 
COPIED rotary pump on the market today. 
Stop looking—start writing. Get your bul- 


letins from Viking. 
7 


C.V. HILL & CO., Ine. VIKING PUMP CO. 


Trenton, N: 9. CEDAR FALLS, IOWA 
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SAUSAGE MANUFACTURER 


SAUSAGE 
Specialties 


Sausage Maker’s Art Featured 
in Recent Display 


CKERS and sausage manufacturers 
Prins attended the packers’ conven- 
tion at Chicago had the opportunity to 
see on display a number of unusual and 
attractive sausage specialties popular 
in continental Europe, but seldom or 
never made here. 


These products were prepared espe- 
cially for the convention by H. J. Mayer, 
sr, F. A. Mayer, S. A. Mayer and 
Charles F. Mayer, and were shown at 
the exhibit of H. J. Mayer & Sons Co. In 
addition to giving packers the oppor- 
tunity to inspect little known sausage 
varieties, they demonstrated the knowl- 
edge of sausage manufacture possessed 
by the Mayer family, and their skill in 
combining various meats and ingredi- 
ents to get the intricate designs which 
make such meat specialties unique in 
appearance. 


Unique Products 


Included in the display, as shown in 
the accompanying illustration, were 
meat loaves made with pimento, pis- 
tachio nuts and imported French 
truffles; pickle, pimento and cheese 
loaves; also liver sausage made with 
pimento, imported truffles, pistachio 
nuts and cubed back fat. This is the first 
time, it is said, that this variety of liver 
sausage has been displayed at a conven- 
tion. 

The souse with fancy design shown in 
the display is known as aspic, and the 
small white sausage covered with back 
fat is rouladen. The aspic is made with 
tongues, pig snouts, fat, skins and beef. 
Design on top was made by various 
members of the Mayer family. How 
tricky and tedious this task was may be 
appreciated from the fact that from 1% 
to 2% hours were required to complete 
one design. On the aspic at right (bear- 
ing sign) are two white lilies of the 


PRODUCTS OF EXPERTS 
Unusual sausage products in intricate de- 
signs made by members of the firm of H. J. 
Mayer & Sons Co., who are sausage experts 
in their own right. 


valley, which are the emblem of the 
Mayer family in Switzerland. This 
product was given the prominent posi- 
tion in the display for this reason. 


The rouladen was made from chopped 
beef and pork shoulders, blood, back 
fat and three-toned sausage meat. This 
was cut into strips and laid in the sau- 
sage to form the design, each piece 
being cut to fit. The design had to be 
followed all the way through, so that 
both sides would be identical. Members 
of the Mayer family spent over two 
weeks preparing these various meat 
products for display. 


It Takes Sausage Experts 


Ability to solve these difficult sausage 
manufacturing problems is better under- 
stood when it is realized that H. J. 
Mayer, sr., and his sons are highly 
skilled sausage experts, and place 
greater emphasis on practical and help- 
ful sausage production service than on 
seasoning salesmanship. 


H. J. Mayer, sr, is a graduate of four 
of Europe’s well-known sausage schools. 
He was a sausage expert in Germany, 
Switzerland and France before coming 
to the United States. His knowledge 
and ability were recognized, and he was 
in demand for solving production prob- 
lems and working out processing pro- 
cedure. 


Since coming to America many years 
ago he has been a missionary preaching 
the gospel of quality sausage products 
and efficient production methods. He 
makes annual trips to Germany and 
other European countries to study sau- 
sage products and processing methods, 
and to bring back to American sausage 
manufacturers the latest information on 
products and production methods. 


F. A. and S. A. Mayer are also grad- 
uates of German sausage _ schools, 













































trained in the theory and practice of 
sausage manufacture. Studies and in- 
vestigations into sausage manufacture 
are routine operations in the Mayer 
plant, where there is a curing cellar, 
cooler, complete small sausage manu- 
facturing plant, smokehouse, research 
laboratory and graduate chemists to 
test out theories and prove practices. 
Charles F. Mayer is in charge of the 
company’s experimental and research 
work, 


SAUSAGE IN HISTORY 


Popularity and importance of sau- 
sage through the years are shown pic- 
torially in a 1938 calendar of Wilson 
& Co. which advertises the company’s 
natural sausage casings. Among scenes 
illustrated in colors are a Roman feast 
—which always included the sausages 
of Lucania; the world’s oldest meat 
market at Pompeii, where wealthy 
Romans bought sausage; Crusaders’ 
march to the East, where they came in 
contact with new spices; voyage of 
Columbus in search of a route to rare 
spices for seasoning meat and sausage, 
and the giant sausage of Koenigsberg, 
a sausage three-quarters of a mile long 
and weighing 2,000 lbs., which was car- 
ried by the butchers of that city in the 
New Year’s Day parade of 1601. 


ACCURATE COST RECORDS 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PORK PACK- 
ING,” The National Provisioner’s pork 
plant handbook. 































ASK YOUR HAM MAKER Adelmann Ham Boilers 


about ADELMANN results-in-operation | 2° ™@de of Cast Alumi- 


num, Tinned Steel, Monel 
If you want the complete story of why Adelmann Ham Metal and Nirosta (Stain- 


Boilers have such great acceptance, ask your ham maker! less) Steel—the most 


Ask him to show you how much simpler they are to oper- complete line available. 


ate, and how easy they are to handle. Let him demon- Your obsolete, inefficient 
strate their rugged durability and ability to stand hard nner eo ane & e- 
knocks, because of their sturdy, reinforced construction. eral trade-in value nae mete 
Adelmann Ham Boilers! 
He’ll tell you much more than this—how the elliptical Write for details! 

springs close the aitch-bone cavity firmly, why the covers 
don’t tilt, how the ham can expand while cooking, how the 
self-sealing cover retains the ham juices in the container, 
how shrinkage and operating time are greatly reduced. 
And when he gets through you'll begin to realize why 
Adelmann Ham Boilers are “The Kind Your Ham Makers 


Prefer.” 
Write! 


HAM BOILER CORPORATION 


Office and Factory— Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St. Liverpool & 12 Bow : 
ig? ‘ apne Mi a Type ‘‘O-E” 
Lane, London—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., ‘ ae, 
Offices in Principal Cities—Canadian Representatives: C. A. Pemberton & Co., Ltd., : Tinned Steel 
189 Church St., Toronto Five Sizes 











The Jourdan Process Cooker is 
more than just a cooker—be- 
cause it uses an entirely differ- 
ent principle of sausage cooking 
that results in better appear- 
ance, color and quality. The cir- 
culating cooking action reaches 
every sausage in the cooker— 
every sausage cooks uniformly! 
No other method can match the 





superior results and greater 





profits possible by using the 


Jourdan Process Cooker. The 
Manufactured under 
1000449" dated. Nov. Jourdan all-purpose cooker fits 


6, 1928 and No. 1,921,- 


231 dated Aug. 8, 1933. every need. Write for details. 
Other Patents Pending 


JOURDAN PROCESS COOKER CO. ‘cies ina 
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ARD futures at Chicago were fairly 

active and somewhat steadier during 
the past week, although the market 
weakened December 9 on hog price de- 
clines. There was less_ speculative 
liquidation and hedging pressure. There 
were minor losses in lard values early 
in the week. 

Weakness in hog prices offset early 
strength in grains on December 9, and 
lard futures showed moderate losses as 
commission house selling of May took 
place. Demand was limited and ap- 
peared to be short covering by local 
traders. Closing was steady at moderate 
declines. 

Cash demand, particularly for meats, 
was stimulated by the week’s colder 
weather and this had a beneficial in- 
fluence on prices. Outside commodity 
markets continued irregular, however, 
and kept down buying power in lard to 
some extent. There was some invest- 
ment buying for the long pull based on 
the belief that persistent heavy hog runs 
will not appear before next summer. 


Lard Demand Slackens 


Trade reports that cash lard demand 
had slackened were not considered sur- 
prising. If demand had kept up as ac- 
tively as in recent months it would have 
been difficult to satisfy requirements. 
Current production appeared to be in 
good demand and no appreciable addi- 
tions to stocks are anticipated. 

Inspected production of lard in Octo- 
ber totaled 23,122,000 lbs. against 27,- 
413,000 Ibs. last October and a five- 
year October average of 23,067,000 lbs. 

Receipts of hogs at Western packing 
points last week totaled 344,100 head, 
against 291,400 head the previous week 
and 607,200 the same week one year 
ago. 

The average weight of hogs received 
at Chicago last week was 237 Ibs., 
against 235 Ibs. the previous week, 221 
lbs. a year ago and 229 lbs. two years 
ago. 

The average price of hogs at Chicago 
at the outset of the week was $8.30 
compared with $7.95 the previous week, 
$9.70 a year ago, $9.80 two years ago 
and $5.75 three years ago. Top price of 
hogs at Chicago at mid-week was $8.50 
compared with $8.45 at the same time 
the previous week. 


The corn-hog ratio for week ended 
November 27 was 14.8 compared with 
16.0 the previous week and 9.1 last year. 


PORK.—Demand was fair and the 
market firm at New York. Mess was 
quoted at $33.75 per barrel and family 
at $31.75 per barrel. 


LARD.—Demand was fair at New 
York. Prime western was quoted at 
$9.10@9.20; middle western, $9.10@ 
920; New York City in tierces, 8%e 


Week Ending December 11, 1937 


and tubs, 944c¢; refined continent, 94% @ 
9%c; South America, 9% @10%c; Brazil 
kegs, 104%@10%c, and shortening in 
carlots, 10%c, smaller lots, 10%c. 
Shortening for export made from 
foreign oils was 9c in carlots and 9%c 
in smaller lots. 

At Chicago, regular lard in round lots 
was quoted at 17%c under January; 
loose lard, 25e under January, and leaf 
lard, 25e under January. 


(See page 37 for later markets.) 


BEEF.—Demand was fairly good at 
New York and the market was steady. 
Family was quoted at $26.00@$27.00 per 
barrel. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of December 4, 1937, totaled 
746,954 lbs.; greases 159,200 lbs.; stear- 
ine none; tallow none. 


HOG WEIGHTS HEAVIER 


Average weight of hogs at principal 
markets during November, 1937, ranged 


from 17 to 38 lbs. higher than average 
of November, 1936. Prices at all mar- 


kets averaged lower. Averages for No- 


vember, 1937 and 1936 were as follows: 


NOVEMBER, NOVEMBER. 
1937. 1936. 1937. 1936. 
yt., Ibs. Price per cwt. 
Chicago .......285 2 y $9.48 
Kansas City... .227 2 rt 9.10 
Omaha 36 § R 9.00. 
E. St. Louis... .225 217 x 9.46 
St. Paul 2 207 4 9.01 


LIVE HOG IMPORTS 
Imports into the United States of 


live hogs for slaughter during October, 


1937 with comparisons, based on aver- 


age weight of 200 lbs.: 


1537. 1936. 
Number. Number. 
Sn 
nn Ee 
10 months 


Porx Imports Swill Exceed Exports 


ORK imports continue to exceed ex- 

ports and are well above imports of 
a year ago. For the first 10 months of 
1937 imports totaled 64,706,849 Ibs., 
compared with only 32,135,029 Ibs. in the 
1936 period. In addition to this import 
of pork meats there were imported in 
the 10 months of 1937 live hogs of 200 
lb. av. totaling 85,783 head. In the 1936 
period live hog imports totaled the 
equivalent of 56,543 200-Ilb. hogs. For 
the 10 months of 1937, exports of pork 


totaled 48,182,733 lbs. against 56,962,- 
769 lbs. in the 1936 period. 


Beef imports are well above those for 
pork, but for the first 10 months of 1937 
are somewhat less than in the 1936 
period. In addition there were imported 
470,712 head of live cattle, compared 
with 374,207 head in 10 months of 1936. 

Imports and exports of meats for 
October and for the 10 months of 1937 
and 1936 ended with October are re- 
ported as follows: 


IMPORTS. 


Oct., Oct., 
1937. 1936. 1937. 1936. 


Pork— 
Pork, fresh 
Hams, shoulders & bacon......... ..... 
Pork, pickled, salted & other............ 
Total pork 


Beef and Veal— 
Beef, fresh 
Veal, fresh 
Beef & veal, pickled or cured 
Beef, canned 


hl! 


1,322,779 

. 4,277,784 
566,924 
6,167,487 


369,366 
32,331 7,840 
178,533 


10 mos., 10 mos., 


891,817 
2,310,924 
292,105 
3,494,846 


18,765,956 
40,862,292 

5,078,601 
64,706,849 


10,081,597 
19,789,974 

2,263,458 
32,135,029 


281,672 3,835,097 3,545,838 
172,049 91,6038 
1,654,335 1,854,667 
77,763,315 82,297,859 
83,424,796 87,789,967 


216,947 
8,994,154 
9,500,613 


EXPORTS. 


Pork— 
Fresh, carcasses 
Fresh, loins & other 


Cumberland & Wiltshire sides............. «.... 


Hams & shoulders 


Pickled 
Canned 


Beef and Veal— 
Beef & veal, fresh 
Beef, cured 
Beef, canned 
eet Pee eae 
Sausage 
eee ere ee 


eee 14,800 42,353 
-++++-- 3,283,353 
198,422 


16,505 133,688 
129,393 2,475,221 


130,980 
1,617,675 
433,504 
35,579. 552 
3,598,990 
9,469,246 
6,132,822 
56,962,769 
93,032,497 


1,881.862 
337,161 
1,214,907 
653,693 
4,248,321 
10,535,572 


30,878,087 
2,068,974 
6,577,369 
6,007,041 

48,182,733 

96,215,505 


389,922 
985,407 
161,123 
1,536,452 
179,285 
197,650 


3,896,206 
4,805,839 
2,403,314 
11,105,359 
2,321,720 
1,083,217 


3,635,357 
7,203,978 
1,572,219 
12,411,554 
1,881,991 
1,680,075 
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NEVER 
HAS TO SQUINT AND 
CU 


O workman is 100% accurate . . . especially at 
weighing. Often he has to hurry; often the light is 
poor. Fractions constantly escape him, or his pencil 
puts down the wrong figure through carelessness 
born of fatigue. His errors cut into profits as surely 
as if he stole. 
A Fairbanks Printomatic Weigher cannot make errors 
of recording, and no human eye needs to read the dial. 
Automatically, the exact weight is recorded on a ticket 
or on a tape locked away from tampering and serving 
as a permanent, unchangeable record of production. 
Stop the continuous trickling away of profits. Bulletin 
ASB580-70 tells how. Fairbanks, Morse & Co., 900 S. 
Wabash Avenue, Chicago, Ill. And 40 principal cities— 


a service station at each house. 


7084S A 24.19 


FAIRBANKS-MORSE 


DiESEL ECmeiats G&S: 
rumrs BaDdios ie: “a 


ST een 25 cal ales 





PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Is a Full Boiled Pickle Dried to a soft, fluffy salt 
mass ready to be remade into a second pickle, 


“PATHFINDER” PUMP No. 7 


Do you need a low-priced pump? $50.00 is a low 
price. Perhaps too low, but here it is—$50.00! ‘Path. 
finder’ is its name. This small pump will do more and 
better work than any other small pump now adver- 
tised. It is solidly built, equipped for one operator. 
It is a Griffith built pump and guaranteed. Suitable 
for small packers, markets and hotel supply men. 
GRIFFITH’S “PATHFINDER” No. 7 with PRAGUE 
— Pickle will cure butts, picnics, hams and 
iskets. 


PRAGUE Pickle Balance Scale 


This “Prague Pickle bal- 
ance” is a “percentage” 
scale. This scale shows you 
how to place 8%, 9%, 10% 
or 15% of pickle and pickle 
solids in the Capillary Sys- 
tem in every ham jou 








We Teach the Method of Curing 
Keep Your Hams Dry 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, New Jersey 


Canadian Factory and Office: 1 Industrial Street, Leaside, 
Toronto 12, Canada 


ACM Se INI EE 
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Hog Cut-Out Results 


UCH lower prices for hogs re- 

sulted in considerable improve- 
ment in cut-out values this week al- 
though butcher hogs of the weights 
shown in the test on this page cut at a 
loss. Values except for those of the 
heaviest average were above those of a 
week ago. 

Receipts at the principal markets for 
the four days of the current week 
totaled 293,000 head which was 43,000 
more than a week ago but 101,000 less 
than a year ago. Demand for pork 
meats has been such that packers had 
little interest in hog prices which ap- 
peared too much out of line with prod- 
uct values on a turn-over basis. With 
declining live prices buying was active. 

Top for the week at $8.60 was paid on 
the first two days with the top at the 
close at $8.35, this price being paid for 
good hogs weighing around 200 lbs. 
Good heavy butchers sold late at prices 
ranging from $7.50 to $7.85. There were 
very few packing sows available, runs 
at Chicago this week including only 
about 4 per cent of hogs of this class. 

Better pork trade is looked for which 
should be stimulated by prices more 
nearly in line with what consumers ap- 
pear willing to pay for pork meats. De- 
cline in beef supplies also should be a 
supporting factor and stronger demand 
can be looked for at least until the 
Christmas poultry trade again makes 
inroads on the consumption of pork 
meats. 


The test on this page is worked out 


on the basis of Chicago costs and values. 
Representative by-product credits and 
operating costs are used. 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Octo- 
ber, 1937: 
IMPORTS. 
Sheep, lamb 


Austria 

Czechoslovakia 

France 

Greece 

Lithuania 

Netherlands 

U. 8. &. RB. (Russia)... ....00- 24,000 
Canada 19,322 
Mexico 


Other Asia 
Australia 


391,591 
$535,737 


EXPORTS. 
Hog, 
Ibs. 
Austria 
Belgium 
Czechoslovakia 


Italy 

Netherlands 

Norway 

Poland & Danzig. 19,726 


Sweden 
Switzerland 4,972 
United Kingdom. .539,059 
Canada 


u 
Japa 

Aust 2 
New Zealand .... 22,727 
Union So. Africa. oars 


SEPTEMBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during September, 1937, com- 
pared: 


Sept., Aug., Sept., 
1937, «1937 1936. 


Production, M Ibs. ...... 43,510 
Storage beginning of 


59,627 


35,278 
month, M Ibs 156,959 110,561 
Sterage end of month, 
BM BRB. ccccccccccccccce 72,614 118,094 101,796 
Exports (refined and 
neutral), Ibs 7,200 
Apparent consumption, 
M ibs. 66,943 
0.52 0.47 


7,876 


eeececcccccccce 79,182 60,516 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in October, 1937: 
Value. 
$78,618 
21,983 
48,605 
58,523 


Kidneys 


Tongues 
Poultry and game 





wt. 


Regular hams 
Picnics 

Boston butts 

Loins (blade in) 
Bellies, S. P 
Bellies, D. S 

Fat backs 

Plates and jowls 
Raw leaf 

P. S. lard, rend, wt 
Spareribs 
Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 
Handling & overhead 
TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 





Per cent 
live per 


TOTAL YIELD AND VALUE. . .68.00 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on Tom NaTIONAL PROVISIONER DalLy MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Price Value Per cent Price 


per cwt. live per 
Ib. alive. wt. Ib. 


180-220 lbs. 


14.5 $ 2.03 
11.6 66 
13.8 55 
15.5 1.52 
15.0 1.65 





13.9 
10.6 
13.8 
15.0 
13.4 
ones oes Wt 
5.8 .06 7.0 
7.5 19 7.5 
8.0 my 8.0 
8.3 94 8.3 
12.9 21 : 12.9 
8.0 .24 /! 8.0 
ieee .08 ee 
39 





$ 8.69 


Value Per cent Price Value 
per cwt. live per per ewt. 
alive. wt. bb. alive. 





220-260 lbs. 


260-300 Ibs. 


$ 1.90 12.5 $ 1.68 
57 9.6 49 
-55 13.8 55 
1.43 14.3 1.29 
1.30 12.8 
22 11.1 
21 10.4 
19 . 7.5 
18 8.0 
92 8.3 
21 12.9 
.22 8.0 
.08 uaa 

39 





$ 8.37 


$ 7.81 
04 

49 

$ 8.34 
8.10 


24 
67 








Week Ending December 11, 1937 





Leading Meat Packers 
and Sausage Makers 
Use Presco Products 


Because they know from experience that PRESCO 
curing, processing and seasoning preparations 
give them maximum value in terms of — 


QUALITY represented by uniform, scientifically tested and approved ingre- 


dients plus formulas that guarantee best results. 








PRICE that enables them to compete on a profitable basis and effect a 


substantial increase in sales. 


SERVICE backed by 60 years of successful experience in meeting the needs 


of the meat packing and allied industries. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


l 
YOU MEAN SALT 
CAN MAKE ALL 
0 THAT DIFFERENC 
YOU'RE MAKING US ; | 


~ 
A MUCH BETTER ees ee on 




















LOT OF THE 
CREDIT GOES TO 
DIAMOND CRYSTAL 





PRODUCT 
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WE'VE EVER HAD iy, Fy, y it ¢ 


71 


HIDDEN FLAVORS 











AND SO WE CHANGED 


re tint then tegen You're proud of the product your company makes. You 


use the finest ingredients, carefully blended and processed. 
These fine ingredients deserve the one salt that will develop 
their flavors to the full—Diamond Crystal 
Alberger Process Salt. It’s a mild, soft, 

; oop din porous-flake salt, always uniform, always 
H MORECREDITTO | dependable. It’s “got everything” for 
YOU FOR IMPROV- ° 

ING OUR PRODUCT | your product—premium performance at 

pal ot anton no extra cost! Diamond Crystal Salt Co., 


NO ADDED COST . “rg 
Inc., St. Clair, Michigan. 


DIAMOND CRYSTAL (ilbetger Process SALT 
The Salt that “WAKES UP HIDDEN FLAVORS” 
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MEAT IMPORTS AT NEW YORK 
For week ended December 4, 1937: 


int of : Amount 
pe Commodity. lbs. 


ventina—D. S. pork bellies . 39,395 
—_ —Canned corned beef......... 70,200 


1—Canned corned beef .. 90,000 
Brazi See teal 3/933 
ada—Smoked bacon 7,709 

-Fresh chilled pork cuts...... .-- 10,513 

—Sausage oo ae 

92 
17,160 
Czechoslovakia—Cooked ham in tins....... 7,942 


Cané 


Denmark—Cooked picnics in tins 63,409 
Cooked sausage in tins.......... 17,877 

Tinned luncheon meat ... 13,320 

Tinned liverpaste coke wte 600 

Salami ae ee 823 
—Smoked bacon ...... 11,546 


England—Smoked bacon 12,614 
—Beef extract in jars cated ia 840 

—Meat paste in glass : 135 

oe eee Suen 
Germany—Smoked ham a 910 
Smoked sausage ‘ 8,246 
—Tinned oxmouth salad ‘ 582 


Estonia—Cooked ham in tins 


Holland—Smoked ham 
—Smoked bacon Bete eee 
—Cooked ham in tins............ 


Hungary—Cooked ham in tins 
—Cooked pork loins in tins... 
—Salami ; 
—Smoked sausage 
—Smoked bacon 


Irish Free State—Smoked bacon.... 
—Smoked ham 


Italy—Sausage 


Lithuania—Tinned cooked sausage.... 
—Smoked ham 
—Cooked ham in tins...... 
—Tinned luncheon meat 
—Fresh frozen pork cuts.... 
—5 fresh froz. pork cuts... 


Paraguay—Canned corned beef 


Poland—Cooked pork loins in tins.... 
—Tinned cooked hams....... 
—Tinned luncheon meat 
—Smoked bacon 
—Fresh frozen pork 
—Tinned spiced ham... 
—Smoked sausage 
Rumania—Cooked ham in tins............. 2 
-Tinned cooked pork loins.... 19.030 


Uruguay--Canned corned beef . 79,200 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 


Week Week Nov. 1 
ended ended 1937 to 
Dec. 5 Dec. 4, 

1936. 1937. 


BACON AND HAM. 


M lbs. M lbs. M Ibs. 
United Kingdom 3 ..-1,059 2 3,194 
West Indies........ eee + 9 7 
Other Countries . es ene 18 
.. 1,063 4,219 
LARD. 
M Ibs. . M Ibs. 
United Kingdom ............3,980 2 17,942 
Continent 5 »962 
Sth. and Ctl. America. 
West Indies .. 
Other Countries .... 


TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork Ham, Lard. 
- From bbls. M Ibs. M Ibs. 
New York ...... . Sains 286 7 
Boston 3 % 
New Orleans .... 
Montreal 
Halifax 


2 weeks ago 
Cor. week 1936... 


SUMMARY NOV. 1 TO DEC. 4, 1937 


In- De- 
1936. crease. crease. 
Pork, M lbs. 
Bacon and Hams, 


Week Ending December 11, 1937 


FUTURE PRICES 


SATURDAY, DECEMBER 4, 1937. 

Open. High. Low. Close. 
LARD— 
Dec. ... 8.62% $.75 
Jan. ... 8.85-92%4 t 
Mar. ... 9.02% 9. 05. 
May ... 9.17%-2 9.20 
July ... 9.30 9.30 


8.75 
8.95 
9.05b 
9.17%ax 
9.25ax 


PO ow HW 
RIBAS 
EF 


tg 
5 


MONDAY, DECEMBER 6, 1937. 
LARD— 
Dec. sees 
Jan. ... 8.§ 8.90 75 
Mar. ... 8.9% 8. 5 92% 
May ... : 9.0244 
SOF cece 9. 173 9. Hd 9.07% 


TUESDAY, DECEMBER 7, 1937. 
LARD— 
Dec. 8.5 ons cade 
. 8.70 8.70 8.6744 


+. 8.97% 9.00 8.95 
July ooo We 021% 


WEDNESDAY, DECEMBER 8, 1937. 
LARD— 
Dec. ... 8.55 8. 
Jan. ... 8.65 8. 
Mar. ... 8.90 
May ... 8.95 9.07% 
July ... 8.9714 9.10 


THURSDAY, DECEMBER 9, 1937. 
LARD— 
Dec. ... 8.52% 8.55 
Jan. ... 8.67% 8.70 
Mar. ... 8.85 aah 
May 9.00 9 
July ... 9.02% 9.05 ; 9. .0214b 


65 
75 


LARD— 

Dee; «0. G2 .t 8.32% 8.32%ax 
Jan. ... -52%4 of . 8.50ax 
Mar. ... &. A 3.67 14 8.67%ax 
May ... 8.8 8.87% 8.§ 8.80b 
July ... 8.90-8% .£ 8.8 8.85 


Key: ax, asked; b, bid; n, nominal; —, split. 
No futures were quoted on Clear Bellies this 
week 





MARKET Trends .. 


i a 


OG prices at Chicago dropped to a 

top of $8.35 and an average of $7.90 

on the fourth day of this week, in the face 

of comparatively limited runs compared 

with those of a year ago and with years of 
normal hog supplies. 


+ + + 


Hog slaughter at 8 markets for the week 
ended December 3, which included a holi- 
day, totaled only 269,576 head, compared 
with 323,327 in the previous week and 591,- 
495 in the same week of 1936. 


* + + 


Canned ham imports at New York for 
the week ended December 4 were 744,516 
lbs., compared with imports of 709,709 Ibs. 
for the same week a year ago. 


¢* + 


Imports of pork into the U. S. during 
the first 10 months of 1937 totaled 64,706,- 
849 Ibs., slightly more than double the 
1936 total. Beef and veal imports totaled 
83,424,796 Ibs., approximately 41 million 
Ibs. less than a year earlier. 


CASH PRICES 


Based on actual carlot trading Thursday, 
December 9, 1937. 


REGULAR HAMS. 


BOILING HAMS. 


Green. 


16-20 Range 
16-22 Range 


SKINNED HAMS. 


Green. 


Short Shank ‘ec over. 


BELLIES. 
(Square cut seedless) 
Green. 

6-8 .. : : 17% 
8-10 .. ‘ 17 
10-12 .. 16 
12-14 .. pains 14 
14-16 .. : 13% 
16-18 : 


*Quotations represent No. 1 new cure. 


Extra Short Clears 
Extra Short Ribs... 
Regular Plates 

Clear Plates 

Jowl Butts 

Green Square Jowls 
Green Rough Jowls... 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended December 4, 1937, were 


as follows: 


Week Previous Same 
Dec. 4. Week. Week ‘36. 


Cured meats, Ibs... 13,839,000 13,105,000 15,651,000 
Fresh meats, Ibs. . .42,269,000 37,444,000 51,190,000 
Lard, Ibs. 4,995,000 4,898,000 1,883,000 
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“BOSS” BALANCED-POWER 





COOKERS 


“BOSS” Fusion-Welded Cookers are in 
greater demand than ever before, because we 
are proving conclusively that they are supe- 
rior to any type of cooker ever developed. 


By using the engine drive, as shown, cost 
of operation is reduced to a minimum and the 
cooking time materially lessened. 

Using the “‘BOSS” assures 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 


1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, II. 


















N O W — Ground By-Products 
with no oversize Bone Particles 
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DRIVE 






JACKETED HEAD TYPE 
MELTER 


The PACKERS & RENDERERS MACHINERY, 


—a firm of sound financial structure, and with splendid facilities fo 
supplying all machinery requirements for Packers and Renderers, 
invites your inquiries. Capable engineers and representatives of long 
experience are here to serve you. Following are a few of the items 
we are prepared to furnish promptly: 


Hoists, electric and friction types Carcass Droppers 


Automatic Landing Devices angers 

Skinning and Hoisting Winches Switches 
Combination Hashers and Washers Trolleys 
Combination Hog and Washers Tracking 

Mitts and Merrill Hogs Saw Type Hashers 
Steam Jacket Kettles Melters 

Crackling Grinders Steam Traps 
Blood and nee Drye Hydraulic Presses 
Hog and Sheep Head Solitters Grease Pumps 
Ethmoid and Tooth Removers Crackling Tanks 
Bacon Moulds and Hangers Gambrels 


And the Pelphrey Vacuum Head and Deodorizer 
equipment for new or old Melters or Dryers 


Literature on Request 


PACKERS & RENDERERS MACHINERY 
DIVISION RED WING MOTOR CO. _ RED WING, MINN. 









es RR RE TT les, 2 are as 
Reduces cooking 
time 1/3 to 1/2! 
SAVES STEAM, POWER, LABOR 


CUTS RENDERING COSTS. — Grinds fats, bones, carcasses, viscera, 
ete. —— all with equal facility. Reduces everything te uniform fine 

















«—-BiN 

or 
FINISHED 
PRODUCT 

















mess. Ground preduct 
gives up fat and moisture 
content readily. Lew eper- 
ating cost. Big Savings! 
Imereases melter capacity. 





Sizes and types te meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 8S. Water St., Saginaw, Mich. 














and VIBRATING 


SCREEN dees 
the work 





By frst grinding material then taking out the “fines” with the posi- 

tive drive Vibrating Screen and the oversize returned for regrinding 

—ealy material of proper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 














¢) QACKINGHOUSE BY-PRODUCTS 


oth STEDMAN 
2siac HAMMER MILLS 


Cut Grinding Costs—insure more uniform 
grinding — reduce power consumption and main- 
tenance expense—provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 ibs. per hr. Write for 
catalog No. 302. 
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PATIENT CRUSMERS GRINDERS SHREDDERS 
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504 INDIANA AVE., AURORA, ‘INDIANA, U.S.A. Founded i834 
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TALLOW.—The tallow market at 
New York displayed further weakness 
during the past week and extra declined 
fully %c to 5%c, f.o.b., or 6c, delivered, 
on turnover of 250 000 to 500,000 Ibs. 
Producers’ inclination to lighten hold- 
ings, together with unsteadiness in 
commodities, accounted for the market’s 
action. 


Delivery of 9 lots of tallow on futures 
market December contracts, also may 
have had an unsettling influence on the 
local price situation. The market con- 
tinued to display an unsteady undertone 
even on the decline. 


Special was quoted at New York at 
5%c; edible, 7@7%c nominal, and extra, 
5% f.0.b. 


At New York, foreign tallow con- 
tinued too high for importation. South 
American No. 1 was offered at 5c; No. 
2, 4%c, and frigorifico No. 1, 4%c. 


There was moderate demand for tal- 
low at Chicago early and the market 
became active late in week with an easy 
tone. Tank fancy tallow sold early at 
6%c, Chicago; tank prime sold at 6%c, 
Chicago. Market was active on Decem- 
ber 8 with round lot edible sold at 6%c, 
River point, and fancy, 6%c, River point. 
Large soaper was credited with obtain- 
ing round lot prime tallow at 6%c, spe- 
cial at 5%6c, Cincinnati, January-Feb- 
ruary delivery. The buyer immediately 
reduced his ideas %c. Tank of special 
tallow sold December 9 at 5%4c, Cincin- 
nati. Edible tallow was quoted on De- 
cember 9 at 64% @6%c; fancy, 6%@ 
6%c; prime packers, 6@6%c; special, 
5% @5téc, and No. 1, 5@5%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, December-January shipment, 
was off 6d on the week at 21s 6d; Aus- 
tralian good mixed, December-January 
shipment, was unchanged at 21s. 


STEARINE.—The market was quiet 
and easier at New York. Oleo was 
quoted at 8@8%éc, or off % to Yc. Sales 
were reported at 8%4c, delivered, Balti- 
more. 

(See page 37 for later markets.) 

The market was quiet but steady at 

Chicago and unchanged at 8c for prime. 


OLEO OIL.—The market was dull and 
unchanged at New York. Extra was 
quoted at 11% @12c; prime, 10@10%c, 
and lower grades, 9% @10c. 

















CHICAGO, ILL 






Week Ending December 11, 1937 





The market was quiet at Chicago with 
extra quoted at llc. 


LARD OIL.—Demand was quiet and 
routine at New York and the market 
was unchanged. No. 1 was quoted at 
8%c; No. 2, 8%c; extra, 11%c; prime, 
11%c, and extra winter strained, 11%4c. 


NEATSFOOT OIL.—The market was 
quiet and unchanged at New York with 
cold test quoted at 17%c; extra, 9%c; 
extra No. 1, 94%c; pure, 12%c; and 
prime, 11%c. 

GREASES.—The market for greases 
at New York was moderately active and 
easier in line with the lower trend in 
tallow. There were reports of business 
in yellow and house grease at 4%4c, a 
decline of %c from the previous week. 
However, there was no undue pressure 
of grease on the market, and one of the 
larger producers claimed he was sold up 
for immediate future. Consumer de- 
mand was limited, and soapers appeared 
interested only at concessions. 


Choice white was quoted at New York 
at 7%c; yellow and house, 4%c and 
brown, 4c. 


There was only moderate interest at 
Chicago until midweek when the market 
became active with an easier tone. In- 
creased cotton crop estimate was a de- 
pressing factor. Tank yellow grease, 15 
acid, sold early at 45c, Chicago, and 
few tanks white grease at 6%c, Chicago. 
Market was active on December 8 with 
one large soaper credited with purchase 
of round lot of brown grease at 4%c, 
Cincinnati, January-February delivery; 
immediately reduced his ideas 4c. Four 
tanks choice white grease sold at 6%c, 
Chicago. Sale of six tanks of brown 
grease reported on December 9 at 4c, 
delivered Midwest plant. Yellow grease 
stearine sold at 45c, Chicago. Choice 
white grease was quoted on December 9 
at 6%c; A white, 54@5%c; B white, 
5@5c; yellow, 10 to 15 f.f.a., 45¢c, 16 
to 20 f.f.a., 44¢c, and brown, 4@4%c. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Per lb. 
I GE cc tiiidndsiieedetsncicase 64@ 6% 
Prime packers tallow.........ccccccece 6 @ 6% 
MO. 5 Clee, BOG E.SB. 2c. cccccccveses 5 @5% 
Bpeckad GROW ccccccccccccccccsccccecse 54%@ 5% 
Cholce white QTORBC.....ccccccccesccece @ 6% 
A-White grease, 4% acid.............. 5% @ 5% 
B-White grease, maximum 5% acid..... 5 @ 5% 
Yellow grease, 16-20 f.f.a.............. @ 4% 
Brown grease, 40 f. A Rueen sent esa evae 4 @ 4% 








BY-PRODUCTS MARKETS 


Chicago, December 9, 1937. 
By-products markets continue weak 


and dull. 
Blood. 
Blood market continues quiet with 


prices quoted delivered consuming 
points. 
Unit 
Ammonia. 
CN snc ccedenvcascthoeseeescese $2.90@3.00 


Digester Feed Tankage Materials. 


Market largely nominal with second 
grade 6 to 10% product quoted at $2.50 
& 10c. 

Unground, 10 to 12% ammonia...$ @2.75 & 10c 
a m 6 to 10%, choice 


MME: aaguresee 4 a4.ca5e5 eas Gewese ®t 75@2. = & 10c 
Liquid stick icbeetaatdtenn ents @2. 


Packinghouse Feeds. 
Market quiet and lower. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... ed @47.50 
Meat and bone scraps, 50%.......... 42.50 
Raw bone meal for feeding.......... 35.00 


Bone Meals (Fertilizer Grades). 


Market steady with quoted prices 
f.o.b. Chicago. 


Per ton. 
Steam, ground, 3 & 50............... $ @20.00 
Steam, ground, 2 & 26.............+. @19.00 


Fertilizer Materials. 
Market very quiet with prices steady 
to weak. 
High grd. aman ground, 


10@11% . aay cocccee $ @ 2.70 & 10c 
Bone tan oon, un iow gr., 

DEP GED cccccvccccccevcdcvens $'3: 
Hoof anal Sebaceandeesueensees 3.20 


Dry Rendered Tankage. 
Market continues very quiet with 
prices nominal. 
Hard pressed and expeller unground 


BoP URE PONCE. ccccccccccceecces $.52%@ .55 
Soft pred. pork, ac. grease & qual- 


ity, | Cr x Ss ooeee . @35.00 
Soft pi eef, ac. grease qua 
GRY, COM cocccecvcccsssoccoccesoece @30.00 


Gelatin and Glue Stocks. 


Market quiet and easy, with quoted 
prices in less than carlots. Most carlot 
prices higher. 


Per ton. 
eee & 25.00 
Pickled sheep trimmings............. 20.00 
Sinews, pissles ........-..-sseeeeees @18.00 
Cattle jaws, skulls and knuckles..... 16.00@ 18.00 
Hide trimmings ........ceeeeeeseees @15.00 
Pig skin scraps and trim, per Ib, L.c.1L. @ 5%e 


Horns, Bones and Hoofs. 
Market was quiet and prices were 
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Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Wanted of: 
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nominal. Junk bones delivered basis. 


Per ton. 


Horns, according to grade $45.00@75.00 


Cattle hoofs @35.00 
Junk bones @15.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Hog hair market nominal with crude 
winter take-off $80@85 per ton, Chi- 
cago. Summer take-off, $45 c.a.f, Chi- 
cago. 

Coil and field dried hog hair 


Processed black winter, per lb 
Cattle switches, each* 


*According to count. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports, Dec. 
shipment 


Ammonium sulphate, double bags, 
100 Ibs. f.a.s. New Y 


Blood, dried, 16% per unit 

Fish scrap, dried, 11% ammonia, 10% 
B. P. b., Saw. Gab Geetery.....00.. 

Fish meal, foreign, 114% ammonia, 
10% B. P. L. ¢.i.f. spot 
Dec.-Jan. shipment 

Fish scrap: acidulated, 7% ammonia, 
3% A.P.A. f.0.b. fish factories 


Soda nitrate, per net ton: bulk, Dec.- 
June 


@28.00 


nominal 
@ 3.00 


nominal 


@45.00 
@46.00 


Tankage, Samat 10-12% ammonia, 
15% B. P. L. bulk 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, c.i.f x 
Bone meal, raw, 4%2% and 50%, 
bags, per ton, c.i.f 


Superphosphate, bulk, f.o.b. 
more, per ton, 16% fat 


@23.50 
@28.50 
@ 9.00 


Dry Rendered Tankage. 
50% unground 
60% unground 


@52%e 
@57%e 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing October, 1937, are reported as fol- 


lows: 
Quantity, 
Ibs. Value. 


Oleo oil 590,080 $ 76,746 
Oleo stock .. 

Oleo stearine 

Oleomargarine 

Neutral lard 

Cooking fat, not lard.. 

Lard 
Tallow, 
Tallow, 
Other fats and greases 
Grease stearine 
Neatsfoot oil 

Gelatine 

Oleic acid .. 

Stearic acid . 


edible 





ANIMAL OILS 


(Basis Chicago.) 


Prime edible lard oil (max. 1% f.f.a.) 
Prime burning oil (max. 4% f.f.a.)..... 
Prime lard oil (Inedible) (max. 2% f. f. b 
Extra W. S. lard oil (2-4% f.f.a.). 

Extra lard oil (max. 5% f.f.a.). 

Extra No. 1 lard oil (7-12% f.f.a.). ene 
Special No. 1 lard oil (max. 15% f f. a).. 
No. 1 lard oil (15-18% f.f.a) : 
No. 2 lard oil (max. 22% f.f.a.). 

Acidless tallow oil (max. %% f. f.a.). 

20° C. T. neatsfoot oil (max. 1% f.f. a.). 
Pure neatsfoot oil (max. 1% f.f.a.). 
Prime neatsfoot oil (max. 5% f.f.a.). 
Extra neatsfoot oil (max. 12% f.f.a.) 
No. 1 neatsfoot oil (max. 15% f.f.a.) 
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TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, DECEMBER 4, 1937. 
High. Low. 
December 


MONDAY, DECEMBER 6, 1937. 
December 
January 
February 


TUESDAY, DECEMBER 7, 1937. 
December 
January . 
February 


5.80@6.10 


WEDNESDAY, DECEMBER 8, 1937. 


December we 5.70@6.25 
January acini oka 5. T3ae. 10 
February 


5.80@6.10 


THURSDAY, DECEMBER 9, 1937. 
December 5.70@6.25 
February .. 5.75@6.10 

5.70@5.98 
5.70 nom. 
5.86@6.15 


FRIDAY. DECEMBER 10, 1937. 


December 5.70@6.15 
January ¢ 
February 


March 5.76@5.99 


EASTERN FERTILIZER MARKETS 


(Special Cable to The National Provisioner.) 
New York, December 8, 1937 


Ground tankage has been selling at 
$2.70 and 10c, and unground at $2.50 
and 10c, f.o.b. New York and local ship- 
ping points, which is the present quota- 
tion. Outside productions in the East 
are offered on the same basis with bids 
solicited. 

Dried blood is held at $3.00 per unit 
of ammonia, New York, with buying 
interest dull. There is considerable 
blood on hand. 

Dry rendered tankage is selling at 
52%c per unit, f.o.b. New York, for 50 
to 55 per cent protein. The 60 per cent 
protein is offered at about 57%¢c to 60c 
per unit, f.o.b. New York. 


There is very little demand for fish 
meal and prices remain about the same. 


DAIRY UNION FIGHTS CHANGE 


Repeal of any part of present federal 
oleomargarine laws was opposed in a 
resolution passed by the National Dairy 
Union at its recent annual meeting in 
Chicago. The resolution also approved 
federal tax laws on importation and use 
of foreign fats and oils. The secretary 
was instructed to make a survey of 
recent changes in state laws on oleo- 
margarine and to confer with state dairy 
and agricultural leaders as to new legis- 
lation. Officers were directed to use 
every available means for suppressing 
“false” claims of superiority or equality 
made by sellers of competing products. 


PACKER AND FOOD STOCkKs 


Price ranges of listed stocks, Decem. 
ber 8, 1937, or nearest previous date, 
compared with a week ago. 


Sales. High. 
Week ended 
Dec. 8. — Dec. 8. — 
- 1,200 2% 
1 22 


Amal. gg Pr. 
Do. Pfd 


Amer. +t 
Do. Pfd 
Amer. Stores... 
Armour Ill.....13,! 
fd 


Cudahy Pack... 
First Nat. Strs. 


on gy oe 
Hygrade Food. ‘ 
Kroger G. & B.. 
Libby MeNeill.. 
= an a Co. 
M. & H. Pfd... 
Morrell ‘& Co.. 
Nat. Tea 


Rath Pack 
Safeway Strs... 


Trunz Pork.. 
Uv. 8. Leather.. 
0. A 


FINANCIAL NOTES 


St. Louis National Stock Yards has 
declared a quarterly dividend of $1.50, 
payable December 22 to shareholders 
of record on December 14. 

Earnings of Loblaw Groceterias, Ltd., 
for 24 weeks ended November 13 totaled 
$371,318 compared with $351,793 in the 
like period last year, 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales 
of $351,172,470 for the 48 weeks ended 
November 27, a gain of 12.3 per cent 
over volume of $312,623,677 in the like 
period last year. Sales in the four 
weeks ended November 27 totaling $28, 
587,845 were 6.1 per cent greater than 
in the corresponding 1936 period. 

Loblaw Groceterias, Ltd., reports 
sales of $9,269,514 for the 24 weeks 
ended November 13, a gain of 16.1 per 
cent over sales of $7,984,368 a year ago. 
Dollar volume for the four weeks ended 
November 13 amounted to $1,681,004, an 
increase of 15.7 per cent over the like 
period in 1936. 


HULL OIL MARKETS 


Hull, England, December 9, 1937.— 
Refined oil, 21s. Egyptian crude cotton- 
seed oil, 18s. 


The National Provisioner 
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UIETER trading with a steady un- 

dertone prevailed in the cotton- 
seed oil futures market at New York 
this week and prices backed and filled 
over a narrow range. There were no 
outstanding features in operations. 
Commission house interests were on 
both sides most of the time, while the 
professional element changed sides fre- 
quently following the line of least re- 
sistance. 

There were spurts of buying brought 
about by reports of FSCC absorption of 
erude for relief, but these were bal- 
anced by unsteadiness in allied and se- 
curity markets. Inactive cash oil de- 
mand and moderate trade in shortening 
operated against values, but there was 
no undue pressure of crude oil in the 
South and hedge selling on the futures 
market continued small in volume. 

There was fair selling of July oil fu- 
tures from’ the South, credited to refin- 
ing interests and presumably hedging 
pressure, which some in the trade be- 
lieved may have been an effort to keep 
the market within steady bounds. Sell- 
ing of July was absorbed mostly by pro- 
fessionals and commission houses who 
were spreading between various po- 
sitions. 


Nearby Months Strong 


The December position was rather 
tight going to several points premium 
over January. A fair sized short inter- 
est still exists in the spot month, and 
with futures favorably priced as com- 
pared with crude oil, the nearbys were 
relatively strong. There was some 
switching from December to January 
at 6 points premium for the December 
and quite a little switching from January 
to March. Even speculative interests 
transferred their holdings to later de- 
liveries, with refiners doing the reverse. 

There were unconfirmed reports in the 
trade that the FSCC had bought crude 
oil with total purchases thus far esti- 
mated at about 85 tanks. This is not a 
large quantity but it has stabilized the 
market somewhat because refiners most 
of the time were willing to pay %e 
more than government bids. Crude oil 
in the Southeast and Valley was very 
Steady at the 5% to 6c level. There was 
moderate trading in Texas at 5%c and 
the market was quoted at that level. 

December cotton crop report proved 
a surprise, showing the largest crop on 
record and exceeding all private ex- 
pectations. The government placed the 
crop at 18,746,000 bales, against 12,399,- 
000 bales last year and a 1928-32 aver- 
age of 14,667,000 bales. Ginnings to 
date were placed at 16,178,042 bales 
compared with 11,493,140 bales the same 
time last season and 9,356,921 two sea- 
sons ago. 


The big crop estimate failed to have 


Week Ending December 11, 1937 


any influence on cotton or oil futures 
markets. It was estimated that Novem- 
ber consumption of oil may have totaled 
350,000 to 380,000 bbls., considerably 
over the same time a year ago. There 
were indications that December distri- 
bution may fall off considerably from 
November. 

COCOANUT OIL.—Demand_ was 
rather moderate at New York and the 
market was barely steady. Oil was 
quoted at 3%c and on the Pacific Coast 
at 3%c. The first indication that dam- 
age resulted from recent typhoons in the 
Philippines was seen in complete with- 
drawal of sellers of copra. 

CORN OIL.—Reports were current 
that offerings were on the increase, but 
prices were steady in spite of limited de- 
mand. The market was quoted at 6%c 
at New York. 

SOYA BEAN OIL.—Sellers at New 
York quoted crude oil at 54% @5%e, de- 
pending upon shipment and _ location. 
Buyers’ ideas were around 5%c. A 
small lot of refined was reported to 
have sold at 6%4c. 

PALM OIL.—The market was quiet 
and steady. Nigre for shipment was 
quoted at 3%c, New York, and Sumatra 
oil at 3%c nominal. 

PALM KERNEL OIL.—Market was 
purely nominal at 4.65c, New York. 

OLIVE OIL FOOTS.—Trade was 
small at New York with nearby foots 
steadily held at 9%c. New crop were 
quoted at 74@7*e. 

PEANUT OIL.—The market con- 
tinued to move over narrow limits at 
New York in quiet trade. Oil was 
quoted at 7c. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., December 9, 1937. 
—Crude oil and cotton oil futures were 
practically unchanged for the week, 
despite the record breaking crop re- 
ported by the government on December 
8. Government’s buying of crude oil 
for relief was a sustaining factor and 
steadiness in price of cotton seed made 
mills reluctant to sell oil. Yields of oil 
is hard to figure, due to so much bad 
quality seed east of river, and expecta- 
tions that much cotton will never be 
picked on account of low grades, bad 
weather and unsatisfactory prices. 


Dallas. 
(Special Wire to The National Provisioner. ) 
Dallas, Texas, December 9, 1937.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $22.50. Prime cottonseed oil 
5% @5%e. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5.87% paid; Texas 5.75 paid at com- 
mon points, Dallas 5.87% nominal. 

Market transactions at New York: 


Friday, December 3, 1937 
—Range— — Closing — 
Sales. High. Low. Bid. Asked. 
Dec. . 6 725 T4 720 a 125 
: ee eee Wi a Tis 
a ee a re a 715 a nom 
Mar. . 11 71% 700° Vida Tié 
Bs divs. Sete ae 715 a nom 
May:. 6&7 721. 715 18 a 10 
OOS soe. Sea cee 720 a nom 
July . 28. 724 T77 Tea 7 
Sales 102 contracts. Crudes S.E. Val 6c 
Ask 


¢ 


Saturday, December 4, 1937 
5 729 725 


720 a 728 
7ll a 716 
715 a nom 
713 a 716 
717 a nom 
718 a trad 
718 a nom 
722 a 23tr 


“2 716 716 
“38 7210717 
“8 723 722 
Monday, December 6, 1937 


5 727 7118 718 a 
27 708 708 708 a 
710 a 
709 a 
710 a 
71 a 
712 a 
715 a 


23 714-708 
38 «716 «711 
“19 720715 
Tuesday, December 7, 1937 


2 TO TO- Wa 
10 706 705 06a 

a 705 a 
705 a 
705 a 
708 a 
708 a 
Ti a 


“9 706 705 
“28° 711707 
“10 «713-710 

Wednesday, December 8, 1937 


15 718 715 716 a 
10 707 702 708 a 

5 puree im 708 a 
708 a 
708 a 
710 a 
710 a 
714 a 


“16 709 700 
"26 «713 «704 
"38 716 706 
Thursday, December 9, 1937 


717 a nom 
708 a 711 
708 a 710 
711 a nom 
714 a 716 


(See page 37 for later markets.) 
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Chicago 


PACKER HIDES.—The improved 
sentiment in the packer hide market 
took a tangible form late this week 
when advances of a half-cent were paid 
in a fair way on light native and 
branded cows, and also on extreme light 
native steers, with a total movement of 
85,000 hides so far. A similar advance 
was paid on the balance of Nov. packer 
ealfskins. This advance, following a 
similar advance late last week, has re- 
sulted in a strengthening of markets all 
along the line and is expected to create 
more interest on the part of buyers, now 
that the market has definitely reversed 
its former trend. 


A few Oct.-Nov. branded steers moved 
during the week at prices in line with 
the figure paid late last week for native 
steers of best summer take-off, some 
straight Nov. steers also going that 
basis, and some packers are declining 
business on steers, taking the position 
that they have moved all the hides they 
care to sell for the week. Considerable 
quantities of steers were undoubtedly 
booked to private tanning accounts dur- 
ing the long lull in trading and steer 
stocks are probably considerably be- 
low the trade’s former estimate. Prices 
on most descriptions appear well stabil- 
ized and a broadening of the outlet for 
hides is expected shortly, in preparation 
for the spring shoe run. 


One lot of 1,300 Oct.-Nov. and 1,200 
Sept. native steers moved late last week 
at 14c, price paid earlier for summer 
take-off; 900 Nov. natives sold late this 
week at 14c. One packer sold 4,000 Oct.- 
Nov. extreme light native steers late 
this week at 1lc, or %c up. 


One packer sold 10,000 Oct.-Nov. 
branded steers and another 9,000 Nov., 
with total of about 8,000 butt brands 
sold at 13%c, 8,000 Colorados at 13c, 
and 3,000 heavy Texas steers at 13%c. 
Light Texas steers quoted nominally 
around 12%c, and 1,000 extreme light 
Texas steers sold at 10c. 


Heavy native cows sold last week in 
a fair way at 10%c for Oct.-Nov. take- 
off but quoted around 11c nom.; an In- 
diana packer was credited with a car 
washed stock late last week at llc, a 
premium for washed hides. Association 
sold 1,000 Oct.-Nov. heavy native cows 
late last week at 10%4c, and moved 5,000 
Sept. light native cows at week-end at 
10c, steady. One lot of 2,000 Aug. to 
Oct. River point light native cows sold 
early this week at 10c, followed by 10,- 
000 July to Sept. St. Paul take-off at 
10c; later 6,000 Oct.-Nov. sold at 10%4¢, 
and Association moved 3,000 Oct. light 
cows at 10%c, both %c up. One lot of 
11,000 Oct.-Nov. branded cows sold at 
10c, and another lot of 16,000 Nov.-Dec. 
take-off at 10c, both %c advance; Asso- 
ciation also sold 3,000 Oct. at 10c. An 
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Iowa packer was also credited with sell- 
ing 6,000 each, light native cows at 
104ec and branded cows at 10c. 

Native bulls await trading to estab- 
lish values and quoted 9@9%4c nom. 

Total federal inspected cattle slaugh- 
ter for Nov. was 855,835 head, com- 
pared with 958,384 in Oct. and 988,167 
in Nov. 1936. Calf slaughter in Nov. 
was 467,994, as against 524,528 in Oct. 
and 476,532 in Nov. last year. 

With a great many shoe plants on a 
three day week, shoe production during 
Oct. declined sharply to 28,768,215 
pairs, compared with 33,886,771 in Sept. 
and 39,916,222 in Oct. 1936, but total 
for ten months is still 4.7% over same 
period last year. Some estimate pres- 
ent shoe operations around 40% of 
normal capacity, as against 110% early 
this year. 

OUTSIDE SMALL PACKER HIDES. 
—This market also firmed up and one 
car Sept. outside small packer hides, 
light average stock, was reported basis 
9%c, selected, Chgo., for natives, brands 
Yee less. Current slaughter quoted 
around 9c, ranging up to 9%c for un- 
sold summer hides. 

PACIFIC COAST.—Late this week, 
10,000 packer Aug. hides sold basis 
9%c for steers and 8c for cows, flat, 
f.o.b. Los Angeles; last previous sales 
had been at 9%c and 7c. 


FOREIGN WET SALTED HIDES. 
—Late last week, 3,000 Uruguay steers 
sold equal to 13%c, and 2,000 Uruguay 
light steers at 121%¢c, about %ec up; 
4,500 LaBlancas sold to Europe at 75 
pesos, equal to 12%c, c.if. New York, 
as against 72 pesos or 111%g¢c earlier. 
Mid-week, 5,000 Smithfields sold at 75 
pesos or 12%c, and market strengthened 
further when 4,000 LaPlatas sold to 
Europe at 76 pesos or 12%¢c. 

South American market stronger; 
1,000 LaPlatas sold at 78 pesos or 12%c, 
an advance of %¢c; later 2,000 LaPlatas 
sold at 79 pesos or 13c; 8,500 LaPlata 
reject steers also sold at 73 pesos or 
12%ce. 

COUNTRY HIDES.—tTrading is still 
slow in country stock, with outlet lim- 
ited. However, holders are firmer fol- 
lowing the apparent turn in the market, 
and inclined to average down their hold- 
ings as the winter kill in the country 
increases. Untrimmed _ all-weights 
quoted 7@7%4c, selected, del’d Chgo., 
although no sales reported over ‘7c. 
Heavy steers and cows around 7%c, 
trimmed. Trimmed buff weights re- 
ported sold at 7%c, with 8@8%c now 
asked. Trimmed extremes sold at 8%c, 
with 9@9%c asked. Bulls and glues 
around 5%@6c nom. _ All-weight 
branded hides 6@6%c nom. 

CALFSKINS.—Calfskins advanced 
another %c late this week when one 
packer sold balance of Nov. skins, about 


30,000, at 16c for northern heavies 
9%/15 lb., Cleveland and Evansyill, 
heavies 16%¢c or usual premium, River 
point heavies 15c, and all lights unde 
9% lb. 14c. Market sold up to end of 
Nov. and firm. 

Trading awaited to establish market 
on city calfskins, with bids lacking jp 
absence of offerings; packer calf ha 
advanced 2c since last sales at 10¢ fo 
city 8/10 lb. and 12%e for 10/15 hh, 
and some quoting in a nominal way 11@ 
11%c on lights and 18@13%c on heay. 
ies. Outside cities, 8/15 lb., around 12@ 
12%c nom.; straight countries about 
10c, flat. Chicago city light calf ang 
deacons last sold at 70c, with collectors 
talking 85@90c. 

KIPSKINS.—Last trading in packer 
Oct. kipskins, late previous week, was 
northern natives at 12c and southerns 
11%c; northern over-weights at Llc, 
with southerns quotable 10c, and brands 
last sold at 9%4c. Couple lots of Oct, 
kips still held, with %c more asked. 

Chicago city kipskins last sold at 
944c, with 10c quoted in a nominal way 
in absence of offerings. Outside cities 
9%@10c nom.; straight countries 8@ 
8%c. 

HORSEHIDES.—Market continues 
slow, with principal local buyer still in- 
active. Good city renderers, with full 
manes and tails, quoted nominally $3.20 
@3.35, selected, f.o.b. shipping points, 
with inside figure closer to market; or- 
dinary trimmed renderers $2.60@2.8, 
del’d Chicago; mixed city and country 
lots $2.25@2.50, Chicago. 

SHEEPSKINS.—Dry pelts _noni- 
nally around 10@12c per lb. Trading 
in packer shearlings recently hardly 
sufficient to establish market; one car 
being offered at 75c for No. 1’s, 65c for 
No. 2’s and 55c for No. 3’s, or 5c under 
last week’s asking prices. Pickled skins 
running cockly and buying interest lag- 
ging; last reported sale was at $5.50 
per doz. for a car Nov. packer lambs 
and generally quoted around this basis, 
some talking $57.75. Packer wool pelts 
quoted around $1.25 per cwt. live lamb, 
some ranging 5c above to 10c below this 
figure. 


New York 


PACKER HIDES.—No action re 
ported as yet in the New York market 
and apparently the prices obtainable in 
the western market are not attractive to 
holders of the heavier average late sum 
mer steers still held here. 

CALFSKINS.—Market firmer but 
trading still awaited to establish quota 
tions. Following the sale of about 25, 
000 packer 12/17 buttermilks late last 
week at $1.90, a later sale was made this 
week at $2.00; collectors sold the same 
description at $1.80, or 10c over price 
paid last week. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Dec. 4, 1937—Close: Dec. 
9,89 n; Mar. 10.10 sale; June 10.48@ 
10.46 sales; Sept. 10.76 sale; Dec. 
(1988) 11.06 n; sales 74 lots. Closing 
3@6 lower. 

Monday, Dec. 6, 1937—Close: Dec. 
9,61 n; Mar. 9.82 sale; June 10.13 sale; 
Sept. 10.43 n; Dec. (1938) 10.73 n; 
sales 81 lots. Closing 28@33 lower, 


Tuesday, Dec. 7, 1937—Close: Dec. 
9.85 n; Mar. 10.10@10.11 sale; June 
10.45 sale; Sept. 10.75 n; Dec. (1938) 
11.05 n; sales 105 lots. Closing 24@82 
higher. 

Wednesday, Dec. 8, 1937—-Close: Dec. 
10.00 n; Mar. 10.25@10.26 sales; June 
10.55 sale; Sept. 10.85 n; Dec. (1938) 
11.15 n; sales 142 lots. Closing 10@15 
higher. 

Thursday, Dec. 9, 1937—Close: Dec. 
10.30 n; Mar. 10.55@10.58; June 10.92 
@10.93 sales; Sept. 11.23 n; Dee. 
(1988) 11.53 n; sales 237 lots. Closing 
30@38 higher. 


Friday, Dec. 10, 1937—Close: Dec. 
10.85 nom.; Mar. 10.60 sale; June 10.95 
sale; Sept. 11.25 nom.; Dec. (1938) 
11.85) nom.; sales 129 lots. Closing 2 to 
5 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 10, 1937, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 


Cor. week, 
Dec. 10. 


week. 1936. 


@lin 15%@16n 
@14 @15% 
@13%n @15% 
@13%n @15% 
@13n @15 


@ 9%n @13% 
@ 9% @13% 


Nat. bulls... 9 9 

Brnd’d bulls. 8 4 % 

Calfskins ...14 @16 138%@15% 23 

Kips, nat....12 12 @12 

Kips, ov-wt..11 @11% @i11 

Kips, brnd’d. 914@10 @ 9% 

Slunks, reg. .5734@65 57% @65n 

Slunks, hris..35 @40n 35 @40n 55 @60 
Light native, butt branded and Colorado steers 

le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts.. 9 @ 91%4 8%@ 9% 
ag 77@ % 8 @9 
Nat. bulls .. 7 6%4@ 7 
Brnd'd bulls. 6 @ 6% She ot 


2 6% 

@12% 

9% @10n @ 9 

Slunks, reg..50 @55n 50 @b5in 
Slunks, hris.30 @85n 30 @35 


COUNTRY HIDES. 
Hvy. steers. 


Slunks, bris..10 @20n 0 @20n 
Horsehides ..2.25@3.35  2.35@3.25 


SHEEPSKINS. 


2.10@2.20 


1.25@1.50n 
10 @12n 20 @21 


shearlgs .. @75ax 80 @85 
Dry pelts ..10 @12n 


Week Ending December 11, 1937 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were unsteady during 
latter part week with unsteady hogs, 
some packer and commission house sell- 
ing, and limited support. Cash trade 
was moderate. Top hogs at Chicago, 
$8.25, although western run still under 
a year ago. 


Cottonseed Oil 


Cotton oil was moderately active and 
barely steady in mixed and featureless 
trade. There was some liquidation 
on lard weakness but firmness in 
crude and government buying checked 
setbacks. It was rumored government 
has bought 125 tanks crude oil thus far. 
Texas crude, 5%c; Southeast and Val- 
ley 5%c bid; cash trade moderate. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec. 7.12@7.18; Jan. 7.083@7.06; Mar. 
7.05; May 7.07@7.08; July, 7.11; tone 
steady. Sales 93 lots. 


Tallow 
Tallow, extra 5%c Ib. f.o.b. 


Stearine 
Stearine, 8c plants. 


Friday's Lard Markets 


New York, Dec. 9, 1987.—Prices are 
for export. Lard, prime Western, $8.90 
@9.00; middle Western, $8.90@9.00; 
city, 8%c; refined Continent 9%c; 
South American, 95%c; Brazil kegs, 
9%c; compound, 10%c in carlots, 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$17.30 per cwt. during the week of 
November 24, 1937, at the same price for 
the previous week and at $17.70 the 
same time a year earlier. Lard in tierces 
at Hamburg was quoted at $11.07 per 
ewt., $12.54 the previous week and 
$13.61 the week of November 25, 1936. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Dec. 4, 1937, were 3,799,- 
000 Ibs.; previous week 3,980,000 lIbs.; 
same week last year, 5,589,000 lbs.; 
from January 1 to Dec. 4 this year, 
222,192,000 lbs.; same period a year ago, 
205,041,000. 

Shipments of hides from Chicago for 
the week ended Dec. 4, 1937, were 
4,549,000 lbs.; previous week, 4,084,000 
lbs.; same week last year, 5,373,000 lbs.; 
from January 1 to Dec. 4 this year, 
231,134,000 lIbs.; same period a year 
ago, 206,750,000. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, December 9, 1937.—Gen- 
eral provision market steady but dull; 
poor demand for lard and hams but 
some improvement expected in hams. 

Friday’s prices were: Hams, Ameri- 
can cut, 82s; ham, long cut, exhausted 
Liverpool shoulders, square, unquoted 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 85s; Canadian Cumberlands, 
81s; spot lard, 52s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 

Liverpool for the week of November 24: 

Nov. 24, Nov. 17, Nov. 25, 

1937. 1937. 1936. 

American green bellies.Nominal Nominal $18.14 

Danish Wiltshire sides. .$20.54 $20.54 19.67 

Canadian green sides.... 19.09 19.09 17.59 
American short cut green 

19.20 19.94 20.54 

American refined lard... 12.41 13.34 14.01 


CANNED MEAT EXPORTS 


Canned meat exports during October, 
1937: 

Quantity, 

Ibs. Value. 





CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States, during October, 1937: 


Lbs. 


ORE CCT LOT SR 4,215,388 
DP cdatvahstavevssusats savieeeneinetel 1,171,500 
Paraguay 

Uruguay 

Japan 

Denmark 


Total 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to December 9, 1937: 
To the United Kingdom, 162,318 quar- 
ters; to the Continent, 22,560. Last week 
to United Kingdom, 66,703 quarters; 
to the Continent, 37,351. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
December 9, 1937 totaled 1,994,618 Ibs. 
of lard and 215,980 Ibs, of bacon. 
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Livestock Cost and Yield 


ACKERS paid $11,000,000 less for 

livestock slaughtered under federal 
inspection in October than in the same 
month of 1936, but $35,000,000 more 
than the 5-year-average for October. 
Total amount paid was $138,000,000, 
for which they purchased a total of 
1,000,000,000 lbs. of meat and 59,000,- 
000 Ibs, of lard. 


A year ago the total paid was $149,- 
000,000, and for this packers received 
1,210,000,000 lbs. of meat and 81,000,- 
000 Ibs. of lard. The 5-year-October 
average cost was $103,000,000 and the 
return 1,100,000,000 lbs. of meat and 
85,000,000 lbs. of lard. 


All classes of livestock cost packers 
more per cwt. than in the earlier peri- 
ods, as shown in the following: 


COST PER CWT. 
Oct., Oct., 
1937. 1936. 
$ 6.60 $ 5.84 
7.20 6.31 
- 10.13 9.46 
8.74 7.75 


5-yr. 
Oct. av. 
3 4.98 
5.51 
6.30 


6.67 


Cattle 
Calves 
Hogs . 
Lambs and sheep.... 


Cattle and lambs dressed lower than 
a year ago, while calves and hogs 
dressed slightly better. Dressing yields 
were as follows: 


YIELD PER CWT. LIVE WEIGHT. 
5-yr 
Oct. av. 
Pet. 
52.72 
56.27 
74.19 
47.38 


Oct., 1937. 
Pet. 

. 50.31 

. 55.30 

74.14 

- 46.58 


Oct., 1936. 
Pet. 
52.07 
54.92 
73.87 
46.95 


Cattle 
Calves 
Hogs ... i 
Lambs and sheep. 


Average dressed weight of cattle and 
lambs was lower, while that of hogs 
and calves was higher than in compara- 
tive periods, as follows: 


AVERAGE DRESSED WEIGHT. 

D-yr. 
Oct., 1937. Oct., 1936. Oct. av. 

Ibs. Ibs. Ibs. 
.448.61 471.37 485.87 
118.01 114.89 
157.01 164.54 
38.91 


Cattle 
Calves 


Lambs and sheep.. ¢ 


Y 


Total yield of each class of meat pro- 
duced from animals slaughtered in the 
several periods was: 


MEAT PRODUCED. 
Oct., 1937. Oct., 1936. 5-yr.-Oct. av. 
Ibs. Ibs. Ibs. 
.. 427,000,000 526,000,000 457,000,000 
69,000,000 57,000,000 
547,000,000 520,000,000 


Beef 
Veal 
Pork and lard . 452,000,000 
Lamb and 

mutton .... 59,000,000 


68,000,000 65,000,000 





Total ...1,000,000,000 1,210,000,000 1, 100,000,000 


NOVEMBER SLAUGHTERS 


Livestock slaughter during November 
showed a decline from October in all 
classes except hogs and a decline from 
November, 1936. At this time a year 
ago farmers were rushing their hogs 
to market because they were short of 
corn. This year they are holding them 
back because the corn cribs are bulg- 
ing on practically every farm. This sit- 
uation is evident in the slaughter of 
cattle and also of lambs, the disposition 
being to hold animals to market corn 
more profitably. 


Slaughter under federal inspection of 
each class of livestock by months during 
1937 was as follows: 


19387 SLAUGHTER. 

Cattle. Hogs. 
++e+ +++ 867,465 3,519,422 
...+..408,211 2,842,488 
825,380 3,032,677 
801,981 2,809,788 
744,604 2,098,590 
. 839,568 2,109,817 
790,020 1,643,112 
879,632 1,569,570 
-939,019 2,032,557 
58,384 2,710,916 
. 855,835 3,294,747 


Sheep. 
1,700,006 
1,315,303 
1,311,638 
1,334,402 
1,370,539 
1,425,377 
1,390,365 
1,497,898 
1,670,961 
1,529,575 
1,321,269 


January . 
February 
March 

April . 
mee... 
June . , 
PE sx00 ‘ 
August ... . 
September ......cie 
October 
November ... 


Comparative November slaughter of 
cattle, hogs and sheep for 12 years fol- 
lows: 

NOVEMBER SLAUGHTER. 
Cattle. Hogs. 

odtaceS cceiatbearese 855,835 3,294,747 
scrastiiccnll 988,167 4,291,635 


Sheep. 
1,321,269 
1,543,916 


1937 
1936 


¢, 


O47 Ve ZE 


1935 
1934 
eres 
ess. Nintar we Wiecersw eee 
1931 
1930 
1929 
1928 
1927 


. .955,694 
897,092 
777,005 

- 627,328 
614,208 
605,048 

. -731,407 


2,421,898 
4,311,939 
4,501,047 
3,778,133 
4,217,819 
4,023,718 
4,498,554 
4,455,273 
3.688.439 
3,609,860 


1,406,985 
1,328,869 
1,355,930 
1,338,485 
1,505,129 
1,305,482 
1,159,150 
1,189,416 
1,070,361 
1,088,859 


Total slaughter for 11 months for 
each of the 12 years, 1926-1937 inelv- 
sive, was as follows: 


ELEVEN MONTHS TOTALS. 
Cattle. Hogs. 

.. 9,210,109 27,683,684 

. 9,984,756 31,373,868 

1935 8,773,657 23,182,772 
DE  shaenwiaenue 9,149,966 39,679,499 
1933. ............7,934,506 42,695,854 
1932 ............7,058,347 40,661,374 
1931 ce eeeee ess 4,241,882 39,385,356 
1930 7.478.817 39,619,092 
1929 7,666,001 43,361,669 
1928 .... 7,800,429 44,013,372 
1927 =. ons . 8,758,961 38,764,852 
eee 9,293,341 36,242,607 


Sheep. 
15,867,333 
15,642,746 
16,275,534 
14,761,569 
15,963,435 
16,634,745 
16,490,027 
15,275,154 
12,932,373 
12,435,450 
11,788,075 
11,789,048 


Calf slaughter for the 11 months of 
1937 was the largest in recent years. 
Following are comparative figures for 
this class of livestock: 


1937 
1936 


CALF SLAUGHTER. 
1937 
1936 
1935 
1934 
1933 


. . 1,829,000 
- «5,576,000 

. « «5,199,000 
. . 5,630,000 


MORE FEEDERS SHIPPED 


Considerable increases were apparent 
in the shipment of feeder cattle from 
four large markets—Chicago, Kansas 
City, St. Paul and Omaha—during No- 
vember and for the five months be- 
ginning with July, compared with like 
periods of a year ago. November ship- 
ments of steers totaled 103,435 head, 
compared with 78,244 in November, 
1936. For the five months, July to 
November inclusive, steer shipments in 
1937 totaled 497,490 head; a year earlier, 
404,222 head. 
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IN ALL LIVESTOCK 
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» KENNETT-MURRAY 
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Detroit, Mich. 
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Indianapolis, Indiana 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


Des Moines, Ia., December 9, 1937— 
At 19 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, re- 
ceipts so far this week were considerably 
lighter than last week but prices gen- 
erally were lower and sharply down on 
heavy butchers and sows. Compared 
with a week ago weights up to around 
930 lbs. were steady to 15c lower, spots 
off more. Heavier kinds were unevenly 
10@40c lower, mostly 25@40c off; sows 
10@35¢c off, mostly 15@25c down. Cur- 
rent prices of good to choice 170 to 230 
lb. hogs, $7.75@7.90; 230 to 250 lbs., 
$7.55@7.75; 250 to 270 lbs., $7.45@7.55; 
970 to 290 Ibs., $7.30@7.45; 290 to 350 
lbs., $7.00@7.30; 160 to 180 lbs., $7.50 
@7.80; few to $7.90; light sows $6.80@ 
7.00; few $7.05; heavies $6.40@6.80. 

Receipts week ended December 9, 
1937 are reported as follows: 

This Last 
week. week. 
i oe. 3... eit 20.500 
Monday, Dec. 6 . » 65,5 by 
Tuesday, Dec. 7 bs 5 pan 


Wednesday, Dec. 8. 1 
Thursday, Dec. 9..... ai 30.5 30.000 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 
ended 
Top Prices Dec. 2. 

Toronto 

Montreal . 

Winnipeg . 

Calgary ... 

Edmonton 

Prince Albert 

Moose Jaw . 

Saskatoon 


VEAL CALVES. 

Toronto .. : ....-$10.50 
Montreal . . 10.00 
Winnipeg i 

Calgary ... , 5.00 
Edmonton ..... 6.00 
Prince Albert . i 4.50 
Moose Jaw ; 6.00 
Saskatoon 6.25 


BACON HOGS. 

Toronto 
Montreal (1) . 
Winnipeg (1) 
Calgary ..... 
Edmonton .... 
Prince Albert 
Moose Jaw . : 
Saskatoon . ee 

(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 


tote grea 


Toronto 
Montreal . 
Winnipeg 
Calgary .. 
Edmonton . 
Prince Albert 
Moose Jaw 
Saskatoon . 


ST. LOUIS HOGS IN NOV. 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for November, 1937, with compari- 
Sons, reported by H. L. Sparks & Co.: 


Nov. Nov. 

1936. 
Receipts, head , 274,984 
Average weight, 225 217 

Top prices: 

Highest ... : 9.9 $9.90 
Lowest... : 83 9.60 
Average cost ... : 8. 9.46 


Week Ending December 11, 1937 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, December 9, 1937, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. wt., 40-160 Ibs., 
Good-choice 
Medium 7.00@ 8.1 

. wt., 160-180 Ibs., 
Good-choice .... rs3 8.10@ 8.35 
Te eee Ul 
. wWt., 180-200 Ibs., 
Good-choice - 8.00@ 
Medium 7.50@ 

Med. wt., 

200-220 Ibs., gd-ch 8.00@ 
220-250 Ibs., gd-ch 7.80@ 

Hvy. wt., 

250-290 lbs., gd-ch 7.60@ 

290-350 Ibs., gd-ch.......... 7.830@ 
PACKING SOWS: 

275-350 Ibs., 

350-425 Ibs., 

425-550 Ilbs., 


ot 
oO 
on 


NE wom 
s$ aS 8S& 


eas 
ssss 


SLAUGHTER PIGS, 100-140 Ibs. : 
Good-choice .. 
Medium 


Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 


Common (plain) 


STEERS, 900-1100 Ibs., 
Prime 
Good 
Medium 
Common (plain) 
STEERS, 1100-1300 Ibs., 
Prime 
Choice Pe PR . 12.00@14.5 
SS ea sane 9.25@12.! 
Medium 
STEERS, 1300-1500 Ibs., 
Prime 
Choice 


HEIFERS, 550-750 Ibs., 

Choice 

Good 

Common (plain), medium... 
HEIFERS, 750-900 Ibs., 

Good -choice 

Common (plain), medium... 
COWS: 

Choice 

Good wae 

Common (plain), medium... 

Low cutter-cutter 


BULLS (Yearlings excluded): 


Good (beef) 
Cutter, com. (plain), med... 


VEALERS: 


Good -choice .... 9.00@11. 
Medium om 5.0@ 9. 
Cull-common (plain) - 5.00@ 6.5 


CALVES, 250-500 Ibs., 


Good-choice 5.50@ 9.5 
Common (plain), medium. . 5.00@ 6.50 


Slaughter Lambs and Sheep: 
LAMBS: 


Choice 

Good 

Medium 

Common (plain) 


EWES: 


Good-choice 
Medium to common 


$ 8.10@ 8.35 $ 
0 


10.50@ 13.75 
8.50@10.50 


CHICAGO, E. 8ST. LOUIS. OMAHA. KANS.CITY. ST. PAUL. 


8.25@ 8. a 7.70 $ 7.60@ 
7.85@ 8.3: 7.354 


654 
A5@ 
7.70@ 
7.50@ 
7.75@ 


7.65@ 


7.40@ 
7.25@ 


6.854 


7.50@ 10.50 


6.75@ 7.75 6.25@ 7.73 
6.00@ 7. 5.00@ 6.50 


3.0@ 8.2% 
5.50@ 7.00 


-T5@13.25 
-0@ 11. 
7.00@ 8.75 


10.75@13.50 
8.50@11.00 


9. 
8. 
6. 


8.00@10.00 7.00@10.00 
6.50@ 8.00 6.00@ 7.00 
4.00@ 6.50 4.50@ 6.00 


6.00@ 8.50 5.75 
4.0@ 6.00 4.00 


9.00@ 9.22 -T5@ 9.22 88! 8.75@ 9.22 
8.50@ 9. 8.25@ 8 8. 8.00@ 8. 
.25@ 8.5 2 7.0@ 8. 
5.00@ 7.: 25 2 2 6.0@ 


3.75@ 4.5 8.50@ 4.22 3.23 J 3.:0@ 
2.85@ 3.7E 2.23@ 3.5 2.00@ 3.: 2.00@ 3 





NEW YORK LIVESTOCK 
Receipts week ended Dec. 4, 1937: 


Cattle. Calves. Hogs. Sheep. 

Jersey City ae 9, 4,330 36,816 
Central Union . Ss ms 12,515 
New York . 3 2,28 16,490 7,826 
Total .. (eee 6,382 238 20,83 57.157 
Last week .... 5,472 5.333 2 34,046 
Two weeks ago.....5,499 15.747 25.153 46.665 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Dec. 2: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ... 8.150 3,569 1,620 559 
San Francisco . 1,360 110 «63,350 «63,735 
Portland : 300 «33,725 1,750 
DIRECTS—Los Angeles: Cattle, 16 cars: calves, 4 
ears: hogs, 116 cars; sheep, 55 cars. San Francisco: 
Cattle, 140 head: calves, 60 head: hogs, 1,600 
head; sheep, 1,525 head. Portland: Hogs, 291. 


Page 39 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 4, 
1937, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. 


Armour and Co... +. 6,200 2,280 
Swift & Co... +» 2,265 4,203 
Wilson & Co 7,314 


Shippers . 215629 15,852 
Others ... 25,333 


Brennan ‘Packing Co., 1,170 hogs; Western Pack- 
Had Co., Inc., 3,857 hogs; Agar Packing Co., 5,862 
ogs. 


Total: 49,197 cattle; 5,914 calves; 65,871 hogs; 
eep. 


Sheep. 
9,835 
6,613 
7,154 

16,691 
8,666 


48,959 shee; 


Not including 1,018 cattle, 369 calves, 
hogs and 4,874 sheep bought direct. 


KANSAS CITY 
Cattle. 


36,173 


Calves. 
1,287 


Hogs. 
Armour and Co 
Cudahy Pkg. Co 


Not including 16,6389 hogs bought direct. 


OMAHA 
Cattle and 
Calves. Hogs. 
-4,293 3,538 
-4,586 3,062 
2,655 


Armour & Co... 


= & Co.. 
Oth 13,908 
Cattle and enbves: Eagle Pkg. Co., 19: Greater 
Omaha Pkg. Co., 125; Geo. Hoffman, 51; Lewis 
Pkg. Co., 831; Omaha Pkg. Co., 184; John Roth 
& Son, 86; South Omaha Pkg. Co., 234; Nebraska 
Beef Co., 295; Hormel Pkg. o- 173; Lincoln Pkg. 
Co., 408 and Wilson & Co. ° 

Total: 18,750 cattle poy ais 
21,323 sheep. 

Not including 5,678 hogs and 2,379 sheep bought 
direct. 


24,952 hogs; 


EAST 8ST. LOUIS 


Cattle. Calves. Hogs. 


4,161 


Sheep. 
Armour and Ge 
— ift & Co... 
Morris & Co. 
Hunter Pk. Co 
Heil Pk. Co.. 
Krey Pk. Co. 
Pk. Co 


2'676 
1, 


861 
. 4,453 7,594 16,442 
16,211 12,219 45,673 


Not including 1,719 cattle, 4,159 calves, 
hogs and 1,489 sheep bought direct. 


8T. JOSEPH 
Cattle. 


28,249 


Calves. Hogs. Sheep. 
4,160 8,783 
4,062 4,933 
17H cccce 


1,111 9,947 13,716 
Not including 1,469 bews bought direct. 


SIOUX CITY 


Cattle. Hogs. Sheep. 

3,805. 4,063 

4,007 3,434 

2,079 2,675 
114 

6.380 474 


713 16,385 10,651 
OKLAHOMA CITY 


Cattle. Calves. Hogs. 
1,170 1,541 

1,583 1,587 

31 733 


Shippers — 


Sheep. 
1,281 


Armour and Co 
Cc 1,157 
1 


Wilson & 
Others 


2,784 38,861 2,439 


Not including 31 cattle and 923 hogs bought 
direct. 


CINCINNATI 


Cattle. Calves. 
8. W. Gall’s 
B. Kahn's Sons.... 
Lohrey Pkg. Co 
H. H. Meyer Pkg. Co. 
J. Schlachter’s Son. 4 
J & F Schroth P. Co. 16 
J. F. Stegner & Co.. 341 
i ° 28 
Coerecceces - 1,497 
17,166 = 2,711 
Not including 940 cattle, 33 calves, 1,045 hogs 
and 2,563 sheep bought direct. 
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8ST. PAUL 
Cattle. Calves. Hogs. 


15,819 


Sheep. 
6,865 


716 
10,255 


United Pkg. Co..... 
J. T. MeMillan Co... 
Others 


Not including 50 cattle, 75 calves, 3,018 hogs and 
439 sheep bought direct. 


FT. WORTH 


Cattle. Calves. Hogs. Sheep. 
Armour and Co 2,869 2,031 4,121 
Swift & 2,697 1,917 3,877 

1 97 195 15 
Bluebonnet Pkg. Co. 121 63 299 1 
H. Rosenthal Pk. Co. - 186 11 Go cecee 


oneeeees .++.10,104 5,737 4,509 8,014 


DENVER 


Cattle. Calves. 

Swift & Co 235 
Armour and Co.. ‘ 5 245 1,276 2,370 
Cudahy Pkg. Co.... 250 1,034 1,930 
bh 230 = =1,113 358 


5,462 


Hogs. Sheep. 
1,317 804 


960 4,740 


WICHITA 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co 

Dold Pkg. Co 

Wichita D. B. Co.. 

Dunn-Ostertag 

Fred W. Dold 

Sunflower Pkg. Co... 

United Pkg. Co. 

Keefe Pkg. Co 


Total 2.0.0. coeces 8,582 J e 2,013 
Not including 14 cattle, 1,023 hogs and 206 
sheep bought direct. 


MILWAUKEE 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,875 4,906 13,278 2,247 
Armour & Co., Mil.. 7 y eseee covee 
N. Y. B. D. M. Co.. coos 
Michels Pkg. Co..... 


18,464 2,551 


INDIANAPOLIS 


Cattle. Calves. Hogs. Sheep. 
Kingan Co. 

Armour and Co 

Hilgemeier Bros..... 


Wabnitz and Deters. 
Maass Hartman Co.. 
Stark & Wetzel... 
Shippers ........... 1,29 
Others 


336 
14,924 12,739 
328 270 


36,967 14,849 


RECAPITULATION. 
CATTLE. 


Week Cor. 
ended Prev. week, 
week. 1936. 


St. Joseph .. 
Sioux City .. 
Oklahoma City 
Wichita ..... 
Denver . 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


182,758 
*Cattle and calves. 
HOGS. 
Chicago 65,871 


Kansas City 6,646 
24,952 


47,449 
5 


Oklahoma City 
Wichita 


St. Paul ... 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth .... 


Chicago 
Kansas City 


Sioux City | 
Oklahoma City 
Vichi 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


mim Bro BR roe SS 
S82S8eeeSF 


z| 


129,815 


& 
a 
to 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs, Sheep, 


16,917 


Total this week 
Previous week 
Year ago 

Two years ago 


SHIPMENTS. 

Cattle. Calves. 

313 

253 

615 

337 

186 

Sat., cece 
Total this week 
Previous week 5 8,467 
Year ago 2,257 26,709 
Two years ago 2,190 13,026 


DECEMBER AND YEAR RECEIPTS. 
Receipts thus far this month and 1937 to date 
with comparisons: 

—December— -———Year——— 

1937. 1936. 1937. 1936. 
17,253 27,526 1,832,955 2,072,671 
,045 62,215 506 
55, 880 127. 892 3,497,667 3,871,221 
24,358 33,616 2,309,007 2,412,612 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Dec. 4. - 10 
Previous week 


— 15,495 


< 
R 
eos 
33s 


Pato now co 
aSRSaR 
1 
423 
SSaa 


s 


Avg. 1932-1986 ..... $7.80 5 $3.00 
SUPPLIES FOR CHICAGO PACKERS. 


Week ended Dec. 4 
Previous week 
1936 


137,700 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 
rec’d. Ibs. Top. AY. 
*Week ended Dec. 4..102,000 237 $8.75 
Previous week 4 8. 


229 
216 
229 
232 


Avg. 1932-1936 158,400 225 $7.25 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Dec. 3, 1937. 
Week ended Dec. 3, 1937 
Previous wee 


4 
s 


e2S5- 

SSSRn 
s| : 
#| SBRSBR 


LPReAcon 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
- shippers week ended Thursday, December 9, 
193 


Week ended Prev. 

Dec. 9. week. 
49,056 
34,559 
16,931 
100,546 


Packers’ purchases 67,588 


Direct to packers . 33,621 
Shippers’ purchases .......... 15,225 


Total ..... erccccece eeeeeee 116,434 


The National Provisioner 
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—Y ear—— 
le 1936. 
55 2,072,671 
115 386, 
67 3,871,221 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Dec. 4, 1937. 




















CATTLE. 
Week Cor. 
ended Prev. week, 
Dec. 4. week. 1936. 
IS tals a's @ixicistoialnin ols sik 28,586 26,074 35,003 
Kansas City ............ 23,404 22.382 28.930 
rare snclnre orale 18,095 14,688 23,192 
ase: Leuis........... 11,758 9,519 22,703 
Bt JEBOPR cccccccccccess 6,426 6,386 8, 
Sioux City ...-scccceeee. 8, 7,515 10,797 
Wichita® eee 8,911 663 
Fort Worth .. sane 7,204 
Philadelphia . 1,678 2,111 
Indianapolis 1,079 2,797 
New York & Jersey City. 8,249 6,786 9,287 
Oklahoma City® . 8,736 6,974 15,003 
Cincinnati 3,530 2,784 4,370 
Denver ... 530 4,730 6,089 
St. Paul .. 12,344 8,501 15,423 
Milwaukee 4,748 3,352 2,253 
WR) cc cccccvccccececs 158,495 126,354 198,924 
*Cattle and calves 
HOGS. 
BEE eedececsesceveoe 94,946 117,049 177,304 
— eee 18,967 25,159 62,355 
rr 18,5: 1,203 63,220 
Best fe eee 39,667 45,970 92,045 
EEE Wadwwsave owes 10,760 4,687 \y 
DEE s6rcessesicccs 11,480 18,861 34,444 
Snipers 2,720 2,757 650 
NS ere [ Pes 6,681 
Philadelphia ............ ay 4 15,440 17,897 
ee 21, 19,272 27,414 
New York & Jersey City. 42, sal 41,537 60,714 
Oklahoma City ......... "184 2,801 8,744 
DE 6540e<<ceeeses 13,696 11,359 19,142 
EEE Ie 4,740 3,519 21,899 
ere 37,932 388,861 71,384 
eee 13,408 6,477 147 
ME =Je0dseeededeneers 354,690 384,952 698,569 
SHEEP 
ORICAGO .. cc ccccccccccves 37,142 35,358 3,383 
| sar SD sehetinegaeae 10,613 8,798 17,972 
Se 14,831 7,972 19,072 
East St. Louis........... 12,894 5,947 18,550 
Se 13,716 7,145 17,028 
EEE S6ewscccocieces 10,177 6,088 15,164 
EEE lanuibdb-o0 00:00:05: 2,219 476 5,650 
ee 8,014  ...... 1,837 
Philadelphia ............ 5,213 3,577 4,396 
Indianapolis ............ 2,500 1,891 3,260 
New York & Jersey City. 67. 757 47,859 70,807 
Oklahoma City ......... 439 347 1,742 
ED sstcccconsavee 5,105 3,937 8,251 
ee 5,462 6,103 7,418 
0 ee 17.836 15,111 23,126 
Pree 2,508 1,376 
DT Gusnbeswaredeeoee 218,426 151,985 263,063 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during November, 1937, by sta- 
tions is reported as follows: 





Sheep and 
Cattle. Calves. lambs. Swine. 
Baltimore ... 9,324 1,515 4,923 41,452 
Chicago ..... 113,433 25,697 164,327 459,819 
Denver ..... 14,842 2,682 1,500 17,111 
Kansas City. 58,266 27,749 54,362 99,497 
New York?.. 33,335 71,009 274,584 205,949 
Omaha ..... 12,307 62,075 89,781 
Saint Louis. . 54, 163 32,713 49,191 220,550 
Sioux City... 31,783 4,112 51,964 63,013 
> ee Paul. 58,962 42,417 112,066 202,422 
other 
stations ...420,884 247,793 526,277 1,895,153 
Total: Nov., 
aS 855,835 467,994 1,321,269 3,294,747 


‘Includes slaughter at Jersey City and Newark, 
New Jersey. 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended De- 
cember 3, 1937: 





Week Cor. 

ended Prev. week, 

Dec. 3. week. 1936. 
DOD. Ab actinactseceece 94,946 117,049 177,304 
Kansas City, Kansas..... * 967 25,159 62,355 
cnt Abe h ea wehewe 1,203 63,220 
St. Louis “y Bast St. Louis 30° 667 45,970 92,045 
reas 10,159 18,861 34,444 
a cok CeO COCOC CORKS 10,760 14,687 30,029 
I Siva ein craue anaes 37,932 38,861 71,384 
N. Y., Newark and J. C.. 40,822 822 41,587 60,714 
DET Sixenccdecsaesiete 269,576 323,327 591,495 


Week Ending December 11, 1937 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Bureau of Agricultural Economics) 


STEERS, carcabs 


COWS, 


carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 
Same week 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous . 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1987 
Week previous 
ETT EST CT Or er 
Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous 
Same week 


Week ending Dec. 4, 1937 
Week previous 
Same week year ago 
Week ending Dec. 4, 1987 
SII, Sikcacdcacces ec cacetieee teanven 
Same week year ago 
ee Oe ride k cov ccseseenecesconss 
Week previous .... 
Same week year ago 
Week ending Dec. 4, 1937 
Week previous 
Same week year ago 


WESTERN DRESSED MEATS 


BE Wisc accccskuacis eeaemeias 


LOCAL SLAUGHTERS 


NEW YORK. 


ees 6,998 
esa 5,887 
owe 8,374 
ae 2,953 
a 2,787 
asa 1,895 


PHILA. BOSTON. 


2,444 
1,651 
2,558 
1,829 
1,440 
1,646 
401 

364 
539 
1,684 
1,460 
1,871 
10,097 
10,678 
18,975 
303 

197 
1,020 
502,537 
476,427 
628,537 


1,959 


2,111 


14,267 


2,008 
1,615 
2,325 
2,779 
2,517 
2,068 
5 

10 

ll 

635 
468 
522 
13,058 
14,100 
14,388 


896 





RECEIPTS AT CHIEF CENTERS 
Week ended Dec. 4, 1937: 


At 20 markets: 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 


stock slaughtered during October, 1937, 


Oct., 10 yr. 

Oct. av. 

Per cent. Per cent. 

36.89 41.80 
59.43 54.49 
3.68 3.71 
52.48 53.63 
46. 45.75 
.62 

88.34 92.59 
11.66 7.41 


compared with October a year earlier 


NOVEMBER BUFFALO LIVESTOCK 
Movement at Buffalo, N. Y., for 


Cattle. Hogs. Sheep. 
Week ended Dec. 4...... 224,000 358,000 251,000 ; ‘ 
Previous week .......... 206/000 307,000 175,000 18 reported as follows: 
DD nansccsen'esseceecea te 670,000 317,000 
SE sirsicwieeiae + eeeees 262,000 389,000 261.000 Oct., 
WE ccscwese visseseesee 259,000 749,000 259,000 . 
Per cent. 
At 11 markets: Cattle— 
Hogs. Steere apse cece 4 
oe ee CTS 309,000 ows and heifers 6 
eS ees Se cetesane 252,000 Bulls and stags.... 3.77 
BEES cack Soconmsnccsen tadlewaesecawanecaee 590,000 
= EN weoawue peaveeedes” Sxchaalaaeee —— Hogs— 
1 occeeceeeese Coecccccccccsccsccccccecse 5 NE i as as 52.77 
. | hetniareie esa reat 482,000 awe... 46.54 
; ee width ee Risensaeatdwakwaaden 474,000 Stags and boars.... .69 
At 7 markets: bs 
Cattle. Hogs. Sheep. aherp — oe 
Week ended Dec. 4......157,000 247,000 156,000 i pee 
Previous week .......... 143,000 ,000 115,000 guess = ahseadetae es: 11.80 
SU vkaanccaboshewasved 188, aa ae ee Seeeroeseee a 
BUD Sacaceneres einen wee 180,000 281,000 175,000 
ME Swoceecnneeessnaned 187,000 588,000 192,000 
(| SORE RERERS a .--148,000 393,000 195,000 
TEED siccocsves saaatawe wae 134,000 404,000 202,000 
HOG WEIGHTS AND COSTS November, 1937: 


Average weight and cost of hogs at 


11 principal markets, October, 1937: 
Sept., 1937. Oct. 1936. 


Oct., 1937. 

s % @ 

= 1@) Lal 

os Be rs} 

= Sa OB 
Chicago ....... 242 $10.03 262 
East St. Louis.. 219 10.24 212 
Kansas City ...225 9.85 232 
are 9.43 269 
Sioux City .....262 9.81 273 
South St. Joseph.238 9.65 239 
South St. Paul.. 9.63 244 
Cincinnati .....211 10.48 205 
Denver ........236 9.85 239 
Fort Worth ....204 9.67 201 
Wichita ...cce. 228 «6269.79 227 


e s 4 
Yn. 
$11.87 226 $9.55 
11.77 211 “9.72 
11:26 209 9.22 
10.47 207 9.04 
10.43 208 8.97 
11.02 209 9.21 
10.87 205 9.11 
11.92 212 9.97 
ig i te 
11:42 218 9.290 Sheep. 


Receipts ..... 
Shipments .... 
Local slaughters .. 


Cattle. Calves. 
17,890 
12,099 

5,948 


. 9,931 


Hogs. 
22,159 
12,508 
11,068 


Sheep. 
61,308 
45,440 
16,956 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,124 cattle, 4,700 
calves, 60,683 hogs and 29,316 head of 
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SAUSAGE 
LINKING 









Spaced from 3 to 6, 2 to 8, 2 to 13 


Increases SPEED of hand linking 


Uniformly linked sausage is better looking and sells 
better! C. D. Linking Gauge speeds up production, 
greatly improves appearance and 
cuts cost. 


No waste... high measuring 
guides make it possible for operator 
to swing sausage with minimum 
effort. Impossible to tear casings. 
Gauge is easily adjusted to any 
size, can be moved anywhere. 
























































Write today for complete details 
and prices. 





The Old Timer 
THE SPECIALTY MERS. SALES CO. 
2021 Grace Street Chicago, Illinois 





















AMAZING 
PATCHING 
CEMENT 


REPAIRS FLOORS 
PERMANENTLY 


|] oRIés HARD 
OVERNIGHT 




























Broken, rutted floors one day. 



















END broken cement floor 
trouble. Patch with Cleve-O- 
Cement. Nothing else like it. 
Dries hard as flint overnight. 
Stronger in 24 hours than 
ordinary cement in 28 days. 
Waterproof, acid resisting, un- 
affected by freezing tempera- 
tures. Recommended by largest 
plants in the industry. Write for 
full details and “Be your own 
judge offer.” 


























Smooth, hard floors the next day. 


THE MIDLAND PAINT AND VARNISH CO. 


1324 Marquette Ave. Cleveland, Ohio 


CLEVE-O-CEMENT 


























CAN YOU FORECAST THE 
TREND OF PORK PRICES? 


The only certain thing about pork prices, for the next few 
months, is that they will be uncertain. They will react to 
every change in domestic and international affairs. 

Protect yourself against sharp price fluctuations with the 
NEVERFAIL 3-Day Ham Cure. Be ready to increase or limit 
your output on short notice, consistent with demand for your 


product. 


And remember that the NEVERFAIL 3-Day Ham Cure 
enables you to surpass any foreign made ham in juicy flavor 
Write us! 


NEVERFAIL * 3-DAY HAM CURE 
H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO, ILLINOIS 
od Sales Office: 159 Boy Street, Toront C ' 


Plant Wind 


and tenderness. 









F.C.ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














AIR CONDITIONING 


SAVES VALUABLE FOOD STORAGE |SPACE 


Nae Air Conditioning 
Fan Coolers are adaptable Niagara 
to all kinds of space, meeting Fleor Messt- 
any engineering requirement. 
Their high air velocity permits ed fenCates 
economical uniform refrigerant 
a Long life without 
trouble is insured by their sturdy 
construction. Niagara Fan Cool- 
ers retain weight and value in 
fresh foods by preventing the 
cooling process from drying out 
the products. 

Representatives in principal 
cities. Address inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Dec. 11, 1897.) 


Average weight of hogs received at 
Chicago stock yards for week ended De- 
cember 3, 1897, was 257 lbs. and for 
November, 1897, the average was 252 
lbs. In November, 1896, the average 
was 245 lbs. and for the year 1896 it 
was 246 lbs. 

P. T. McGrath, head cattle buyer for 
Cudahy Packing Co. at Omaha, called 
attention to heavy cattle feeding in 
Nebraska, estimating one-third more on 
feed than ever before in the early winter 
season, while others estimated that 1,- 
000,000 sheep were on feed throughout 
the state. 

German-American Provision Co., Chi- 
cago, shipped eight carloads of sausage 
to Germany in one week. 


Cudahy Packing Co., South Omaha, 
Neb., received a gold medal from the 
jury of awards of the Tennessee Cen- 
tennial as a testimonial of superiority 
of their packinghouse products, partic- 
ularly canned meats. 


Plans were made for enlargement of 
the packing plant of Nelson Morris & 
Co., National Stock Yards, IIl., by erec- 
tion of a 4-story brick addition. 


Armour Packing Co.’s Manhattan 
Market branch in New York City in- 
stalled four smokehouses to smoke all 
provisions for the local trade, instead 
of doing this in Kansas City as formerly. 


Edwin Haakinson, Sioux City, Ia., was 
appointed manager of Swift & Com- 
pany’s plant at South St. Paul, the plant 
having a daily capacity of 4,500 hogs 
and 1,000 cattle. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Dec. 14, 1912.) 


Cattle and hog receipts at eight prin- 
cipal markets in November, 1912, were 
small compared with a year earlier, 
cattle receipts being 100,000 head less 
and hogs 400,000 less. 


Grand champion hog of the 1912 
International Livestock Exposition 
weighed 900 lbs. and was auctioned off 
for $1,000. Grand champion steer sold 
for 50c per pound, or a total of $805. 


Federal meat inspection authorities 
refused to permit labelling meat prod- 
ucts “100 per cent pure,” claiming that 
nothing could be 100 per cent pure. 


United States Supreme Court held 
that the Chicago Union Stock Yard & 
Transit Co. was an interstate carrier 
and subject to regulation by the Inter- 
state Commerce Commission. 


Toronto erected what was said to be 


Week Ending December 11, 1937 


the first municipal abattoir in North 
America built by a large city, housing 
the 22 small slaughtering plants which 
had previously been in operation in the 
city. 

Christmas beef shows were announced 
by United Dressed Beef Co. and New 
York Butchers’ Dressed Meat Co., New 
York City; at Pittsburgh by Pittsburgh 
Packing & Provision Co., of prize win- 
ning yearling steers and blue ribbon 
lambs bought at the Chicago Interna- 
tional, and by William Zoller Co. of 
Christmas yearling cattle. 


Schmauss & Company’s plant near 
Rockford, Ill., was taken over by Oake 
Packing Co., with Richard W. Oake, 
president; Leonard H. Schmauss, vice- 
president; Hiram S. Bicket, secretary; 
Frank A. Hamilton, treasurer, and 
George W. Martin, assistant superin- 
tendent. Mr. Oake was formerly asso- 
ciated with Roberts & Oake, Chicago 
pork packers. 

Canadian Packing Co., London, Ont., 
announced opening of its new plant the 
latter part of January, 1913, to handle 
all classes of livestock, but principally 
cattle and lambs. 

Springfield Abattoir Co., Springfield, 
O., increased its capital stock from 
$20,000 to $100,000. 

Des Moines Packing Co., Des Moines, 
Ia., increased its capital stock from 
$350,000 to $750,000. 





ALL AROUND EXPERT 


General manager J. F. Wilde, Detroit 
Packing Co., Detroit, Mich., had wide ex- 
perience as a plant specialist before he took 
charge of the Detroit company. His appli- 
cation of processing knowledge to merchan- 
dising problems, and of plant experience to 
labor relations, has come in very handy 
in Detroit. (Photo F. W. Griffith) 


and DOWN the MEAT TRAIL 


Chicago News of Today 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., was re-elected a 
director of American Shorthorn Breed- 
ers’ Association at the annual meeting 
and banquet at the Saddle and Sirloin 
Club last week. He has long been a 
leader among Shorthorn breeders. 

Earle Morse, well known in the Chi- 
cago provision trade, is now associated 
with the Agar Packing & Provision Co. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, was 
in St. Louis this week attending the 4-H 
Club banquet in connection with the calf 
club show and sale sponsored by the St. 
Louis Live Stock Exchange. 


George Dunlap, jr., of Hess-Stephen- 
son Co., Chicago provision brokers, has 
been confined to the hospital for the 
past two weeks. 


Dr. J. S. Abbott, of the executive staff 
of the National Association of Mar- 
garine Manufacturers, was in Chicago 
this week on business connected with 
the activities of this nationwide organi- 
zation. 


Chas. V. Brecht, jr., head of the 
Packers’ Equipment & Specialty Co., St. 
Louis, Mo., was in Chicago this week 
completing arrangements to represent 
Identification, Inc., manufacturers of 
the new Right-O inserts for cased sau- 
sage in the St. Louis territory. This is 
the new paper strip for identifying sau- 
sage which created so much interest at 
the recent packers’ convention. 


E. L. Griffith, president, Griffith Lab- 
oratories, leaves this week for his an- 
nual vacation season in Florida. It goes 
without saying that he will ‘xeep in close 
touch with industry activities during his 
absence, both through his excellent or- 
ganization and by having THE NATION- 
AL PROVISIONER follow him to his winter 
home. 


Lew Reeves, head hog buyer, Geo. A. 
Hormel & Co., and David S. Owen, edi- 
tor of the famous Hormel company mag- 
azine, “The Squeal,” took in the Inter- 
national Livestock show in Chicago last 
week, 


A bronze plaque on a Monroe st. 
building, just West of Clark st. in Chi- 
cago’s “loop,” now marks Willard Jone’s 
old cowpath of 1844, the first cowpath 
in Chicago. The plaque was unveiled 
last weekend in a tribute to the Inter- 
national exposition, and a cow wearing 
an 1844 type bell and a modern steer 
participated in the ceremony. Thomas 
E. Wilson, chairman of the board of 
Wilson & Co., advised Chicago business 
men to visit the International and the 
Wilson six-horse team of Clydesdales 
took part in the celebration. A large 
crowd witnessed the ceremonies. 
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CH Fladilin craving 


BLENDED TO FIT YOUR PRODUCT 
Fall in Many of the Ketter Sausage Plants é verywhere 


SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 





inc. 


356 W. 11th St. New York City 


SAUSAGE CASINGS 


Chicago Cable Address 








Melbourne 


Buenos Aires “Oegreyas” Tientsin 





Sayer § Gapaay 











John Crampton & Company, Lid. 
Established 1849 
MANCHESTER, 15 ENGLAND 


The Leading Butchers’ Supply House 
In Great Britain and Ireland 


Let Us Sell Your Products in 


Great Britain and Ireland 


Offers of Hog Casings Solicited 
Sole U. K. Agents for The Visking Corporation, Chicago 




















Rate You Vay, " 


When you enter Hotel Sherman 
you give the orders. Any day or 
night, whatever price room you 
wish you may be sure will be 
assigned to you cheerfully -a 
sizeable, comfortable room and 
your own private bath. The en- 
tire staff has only one purpose 
-e- Pleasing you!!! 


Ceusts 4.50 


Souste $5. 


COLLEGE INN 
FRANKIE MASTERS and the 








Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- 
tiful... more attractive for the purchaser. Write for information. 


For years Heekin has 
\\CTOR) 








THE HEEKIN CAN CO—CINCINNATI, OHIO 
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Countrywide News Notes 


F. A. Danielson, president, Carstens 
Packing Co., Tacoma, Wash., is rapidly 
recovering from an attack of erysipelas 
with which he was stricken on his way 
back from the packers’ convention at 
Chicago. He remained in Denver for 
hospital treatment, but has now about 
recovered and is ready to get back on 
the job as hale and hearty as ever. Dur- 
ing his illness he was beseiged with 
messages of sympathy and wishes for a 
rapid recovery. 


A biography of A. E. Staley, founder 
of A. E. Staley Mfg. Co., Decatur, II1., 
is included in the recent book, “Young 
Men Who Have 
Succeeded,” one of 
a series on “Fa- 
mous_ Leaders” 
written by Harry 
Irving Shumway. 
This famous manu- 
facturer of sausage 
flour and _ other 
products is de- 
scribed as “a man 
who kept fighting, 
overcoming four 
serious challenges 
to his efforts in in- 
dustry, and was 
rewarded with in- 
dustrial success.” 
Other biographies include John D. 
Rockefeller, Harvey S. Firestone, Milton 
§. Hershey, Col. Frank Knox, Clarence 
H. Mackay, Capt. Robert Dollar, Bruce 
Barton, Bernard M. Baruch, Chas. F. 
Kettering and Roger Babson. 


William S. Phalp, for 21 years general 
manager of the Swift & Co. plant at St. 
Joseph, Mo., passed away suddenly at 
his home on December 21, at the age of 
62. He entered Swift employ in 1899 at 
Kansas City and later became sales 
manager at that point. In 1913 he trans- 
ferred to Chicago in a traveling super- 
visory capacity, and in 1916 was ap- 
pointed general manager at St. Joseph. 
He was a prominent civic leader in St. 
Joseph, having served as a director of 
the Chamber of Commerce, and was 
widely known not only in the Swift or- 
ganization but throughout the packing 
industry. 


A. E. STALEY 


Louis J. Menges, of the Globe Co., St. 
Louis division, is chairman of the IIli- 
nois Uniform Motor Vehicle Laws Com- 
mission which is cooperating with au- 
thorities of pther states and of the fed- 
eral government to work out uniform 
laws for motor vehicles and traffic regu- 
lation. The commission will meet in 
Chicago on December 13 to begin Cook 
County hearings. 


Armour and Company’s new branch 
house at 204 16th st., So. St. Petersburg, 
Fla., began serving the trade this month 
and will be formally opened on Decem- 
ber 15. The branch is supplying cus- 
tomers who were previously serviced 
from the Tampa branch. George W. 
Royals, formerly in charge of beef sales 
of the Tampa branch, came to St. Peters- 
burg from the company’s establishment 
at Jacksonville to manage the new 
branch. 


Enterprise Butchers’ Supply Co., 
Dallas, Tex., will represent Identifica- 
tion, Inc., in the Southwest in the sale 
of Rite-O-Inserts and other products. 


New York News Notes 


President R. H. Cabell, T. M. Galvin, 
soap department, and H. H. Kamsler, 
oleomargarine department, Armour and 
Company, were in New York last week. 


Visitors to New York last week in- 
cluded Paul Ware, legal department; R. 
A. Zingler, Tender Made ham depart- 
ment, and L. A. Bartenstein, engineer- 
ing department, Wilson & Co., Chicago. 


Andrew C. Riley, assistant to New 
York district manager George E. 
Mitchell, Swift & Co., has been trans- 
ferred to the Omaha-Derby plant at 
Omaha, Neb., where he will serve as 
head salesman. 


Meyer Wax, manager, Wilson & Co., 
Asbury Park, N. J. branch, deferred his 
vacation until December so that he 
might enjoy some Winter sports. 


W. L. Kleinz, wool department, 
Armour and Company, Chicago, was in 
New York for a few days last week 
and visited at the plant of the New York 
Butchers’ Dressed Meat Co. 


President W. R. Sinclair, Kingan & 
Co., Indianapolis, visited New York last 
week. H. H. Ferguson, assistant general 
sales manager, Kingan & Co., Indiana- 
polis, spent a day at the Kingan Pro- 
vision Co., New York, then visited the 
Kingan plant in Philadelphia, and will 
make a tour of the various other plants 
of the company in the East before re- 
turning to headquarters. 


Arthur D. Armstrong, secretary, 
Fritzsche Bros., Inc., prominent New 
York essential oil house, died suddenly 
at his home in Westfield, N. J., on No- 
vember 28. Born in Andes, N. Y. No- 
vember 12, 1883, he had just entered 
his 55th year. The year 1938 would 
have marked his 25th anniversary with 
the company, and plans had been con- 
sidered for an appropriate celebration 
on his induction into the Fritzsche 
Quarter-of-a-Century Club. 


Grew Ten Times as Big 


History of the growth of a packing 
concern in ten years to 10 times its 
original size was revealed at the recent 
annual salesmen’s banquet of the Ban- 
field Bros. Packing Co. at Tulsa, Okla. 
The Banfields started 10 years ago with 
a plant at Tulsa which employed 25 
people. Today three plants—at Tulsa 
and Enid, Okla., and Fort Smith, Ark. 
—give employment to 250, have an 
annual sales volume of 3 million dollars 
and pay Southwestern producers about 
that amount for livestock. 


Some 50 salesmen working out of the 
three plants merchandise “Sweetmeat” 
products. Many new products have 
been pioneered in this territory, lunch- 
eon meats and sausage specialties in 
particular. The annual salesmen’s din- 
ner concludes a 30-day competition be- 
tween the three plants on sausage and 
luncheon meats. Two years ago Tulsa 
won, last year Fort Smith took the 
honors and this year Enid was the win- 
ner. President R. C. Banfield was 
toastmaster at this dinner celebrating 
the best year in the company’s history, 
and director W. J. Otjen of Enid was a 
speaker. 


SALESMEN OF BANFIELD BROS. PACKING CO. CELEBRATE CONCLUSION OF BANFIELD’S BEST YEAR 


Week Ending December 11, 1937 
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PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 
@39% @40% 
Creamery (90-91 score)...33 @34 37% @39% 
Creamery firsts (88-90 
score) 33 35 @36% 


Creamery (92 score) 


Extra firsts 
Firsts, fresh 
Standards 


Broilers 

Old Roosters 
Ducks 

Geese 


15 @20 


DRESSED POULTRY. 


Chickens, 36-42, fresh.... @26 
Chickens, 43-54, fresh.... @26 
Chickens, 55 & up, fresh. @26 
Fowls, 31-47, fresh....... 20 @22 
48-59, fresh 
60 and up, 


@26% 
@27 
p tthe 


ae 
@25% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, ee and San Francisco week 
ended Dec. 2, 1937: . 

ec. 


sm wm 1 
88% 38% 38% 38% 
39% 89% 39% 39% 
40 40 40 40 
40 40% 
36% 3614 


centralized—90 


36% 


40 
36% 


40 
36% 


Wholesale prices carlots—fresh 
score at Chicago: 


36 36 36 36 36 


Receipts of butter by cities (tubs): 

This Last Last ——Since Jan. 1.— 
week. week. year. 1987. 1936. 
-25,420 19,875 29,563 3,033,490 2,919,284 
.- 28,561 34,221 34,808 2,988,883 3,165,906 
Boston ..12,209 12,812 13,408 1,061,177 1,081,532 
Phila. ..11,044 9,389 13,402 904,876 988,427 


.77,234 76,297 91,181 7,988,426 8,155,149 


Chicago 
We Be « 


Total. 
Cold storage movement (Ibs.): 
In Out On hand 
. 2. D 


Dec. 2. ec. 3. 


412,515 19,379,601 
289,101 3,714,510 
51,064 1,685,455 
54,800 357,344 


807,480 25,136,910 


Same 
week day 
last year. 
20,349,792 
11,680,022 
2.013,141 
1,380,874 


35,423,829 


Chicago ... 
New York. 82, eee 


Boston ° 
- 18,122 


Phila. 
Total ... 51,255 








NEWS OF THE RETAILERS 


Metz and Uttech have opened grocery 
and meat market at Fulda, Minn. 


Harry Lohman will open meat and 
grocery store at 615 Sycamore St., 
Clarkson, Wash. 

Harry McCulley has purchased the 
Quality Market, 2006 Sixth St., Monroe, 
Wis. 

W. S. Mertensen has taken over Kib- 
ler Meat Market, Mayville, N. D. 

E. G. Shinner Co., will open new 
meat market at 1207 W. Mitchell St., 
Milwaukee, Wis. 

National Tea Co. will open meat de- 
partment in store at Knoxville, Ia., and 
will install new equipment. 

Sanford Kelly has bought and will 
modernize Gustin’s meat and grocery at 
Newton, Kan. 

Grocery and market operated by Pat 
Beaver, Rathany, Mo., has been doubled 
in size by taking over space next door. 

Green’s Cash Grocery and Market, 
Rocky Ford, Colo. was opened, recently. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri. 
cultural Economics at Chicago and Eastern markets on December 9, 1937. 


Fresh Beef: 
STEERS, 300-500 Ibs.?: 


+ 15.50@17.50 
+» 13.00@15.50 
+ 12.00@13.00 

11.00@12.00 


n 
Common (plain) 


STEERS, 600-700 Ibs. : 


17.00@19.50 
14.00@17.00 
12.50@14.00 


12.00@13.00 
10.50@ 12.00 
9.50@10.50 


15.00@16.00 
-- 14.00@15.00 
- 12.00@14.00 
10.00@12.00 


Common (plain) 


CALF? 3: 
Good 


Fresh Lamb and Mutton: 
LAMBS, 38 Ibs. down: 


Common (plain) 


LAMBS, 39-45 Ibs.: 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs. av 


PICNICS: 
6- 8 Ibs. 


BUTTS, Boston Style: 
4- 8 lbs. av 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 


CHICAGO. 


BOSTON. NEW YORK. PHILA, 


$16.00@18.50 
13.00@16.00 
12.00@13.00 
11.00@12.00 


16.00@19.00 
13.50@16.00 
12.00@ 13.50 
11.00@12.00 


$17.50@20.00 
14.50@17.59 
13.00@14.5 


$17.00@20.00 
14.00@17.00 
12.00@ 14.00 


16.50@19.50 
14.00@16.50 
12.50@14.00 


17.50@20.00 
14.50@17.50 
13.00@ 14.50 


17.50@20.50 


14.50@17.50  14.50@17.00 


11.00@12.50 
10.50@11.00 
9.50@10.50 


12,00@ 13.00 
11,00@12.00 
10.00@11.00 


11.50@12.50 
11.00@11.50 
10.50@11.00 


18.00@19.00 
16.50@18.00 
15.00@16.50 
13.00@15.00 


16.50@18.00 18.00@19.00 


11.50@12.50 —_18.00@15.00 


13.00@14.00 
12.00@13.00 
11,00@12.00 


12.50@ 13.50 
10.50@12.50 
9.50@10.50 


14.00@15.00 
12.00@14.0 
11.00@12.00 


20.00@21.00 
19.00@20.00 
18.00@19.00 
17.00@18.00 


21.00@22.00 


16. 50@17. 50 


19.50@20.50 
18.50@19.50 
17.50@18.50 
16.50@17.50 


19.50@ 20.50 
16. 00@ 17.00 


18.50@19.50 
17.50@18.50 


18.50@20.00 
17.50@19.00 


11. 10.00@11.00 
10,5 9.00@10.00 
) 9. 8.00@ 9.00 


18.00@19.00 
17.50@19.0 
16.50@18.0 
15.50@17.0 


16.50@17.50 
16.50@17.50 
16.00@17.00 
15.00@16.00 


17.00@18.00 
16.50@17.50 
15.50@ 16.50 
14.00@15.00 


14.00@15.00 15.00@16.0 


14.00@15.50 


13.00@14.50 


9.00@ 9.50 


2 Includes heifers, 450 Ibs. down, 
* Includes sides at Boston and Philadelphia. 


at Chicago. 


2Includes “skin on’? at New York and Chicago. 








Wilfred Prenguber will add meat de- 
partment to his creamery business at 
Prosser, Wash. 

Rumery’s Meat Market and Grocery 
has taken over meat and grocery busi- 
ness at Bloomingdale, Mich. 

Martin Hoyer has opened meat mar- 
ket at Underwood, N. D. 


Ernest Pellejrins will open meat mar- 
ket at 3745 N. 3rd St., Milwaukee, Wis. 

Zaharis & Lafayette have engaged 
in wholesale meat business at 454 Fifth 
Street, Oakland, Cal. 

John Irrthum and Mrs. Ray Wells 
opened meat market at 304 First Ave. 
North, Moorhead, Minn. 
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$17.50@20.00 
14.50@17.59 
13.00@14.59 


17. boa. 
14.50@17.50 
13.00@14.50 


12.00@13.0 
11.00@12.00 
10.00@11.0 


18.00@19.00 
16.50@18.0 
15.00@16.50 
13.00@15.00 


14.00@15.00 
12.00@14.0 
11.00@12.00 


20.50@21.50 
19.00@20.50 
18.00@19.00 


19.00@20.50 


18.00@19.0 
17.50@19.0 
16.50@18.00 
15.50@17.00 


15.00@16.00 


16.00@17.0 


and Chicago. 








meat mar- 
ukee, Wis. 


e engaged 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


WM. J. STANGE Co. 


2536-40 -W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St. ,San Francisco. In Canada: J. H. Stafford 
Co., Ltd. 21 Hayter St., Toronto, Ont. 


‘JAY BEE’’ 


Grinds meat scrap, 
fish scrap, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
a ment. 
All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one continu- 
ous operation without use of cage mills, screens or 
elevators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 
an hour. 


Write for grinding facts, prices, terms, etc. 
J.B.SEDBERRY, INC., Dept. 96, Franklin, Tenn. 

















THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 


Week Ending December 11, 1937 

















YY \\ Vl // on. 
-=TONER- 
AN hyMar® s 

(The’ Meat Man) 

(With Information on 5 Formulas You Should Have) 


Tuere's no magic about the Loaf specialties used to be season- 
meat business. Except the good alitems. Not now. They're year 
old trick of making satisied™ cus- round sellers. Minced Ham Loaf is 
tomers and keeping them. a steady repeat item. Easy to slice, 
convenient for sandwich making. 
* * * Mapleine brings out the flavor. 
: You can have the formula for 
I notice a good many Meat Men Mapleine Minced Ham Loaf. It’s 
using Mapleine to tone-up the a winner. Send for it. 
flavor of their baked ham. It’s a x * * 
good idea. For Mapleine brings out . 
the flavor of ham. And Mapleine Smoked Sausage and Weiners get 
Baked Ham'sa dandy holidaydish  * D¢w taste-appeal when you add 
as wellasa favorite anytime. Want Mapleine to your formula. Makes 











How muUCcH? 





the formula? them fast sellers all winter. 
x * * 
* * © Volume means profit! And Maple- 


P a ine helps you get it. For Mapleine 
And take it from me=this isim- ‘"* hd ; 

portant. Be sure you use Mapleine Ede a _ = 
in your baked ham and loaf spec- cured and spiced meats. 

ialties. For Mapleine isa pure veg- 
etable flavoring. It’s been used for .  - 


almost a third of a century by Doyou want formulas for Baked 
manufacturers everywhere. It's Ham Mapleine, Minced Ham Loaf, 
certain and dependable! Don’tuse Smoked Sausage and Weiners and 
substitutes. Forthey won’tdo what other pork specialties? Then— 
Mapleine does in toning up flavor send a postcard to Crescent Mfg. 
of your meat products. Look for Co., 653 PR Dearborn St., Seattle, 
Wn. The formulas will be sent free. 


the Crescent. 








THE SPIRIT OF 


—HEALTH— 


x PREVAILS 


HOT SPRINGS 


NATIONAL PARK NU/7 ARKANSAS 


Health is the keynote of all 
activities at Hot Springs. Under 
government supervision, drinkin 
and bathing in these minera 
springs afford relief to sufferers 
from high blood pressure, neuri- 
tis, rheumatism and other disor- 
ders. At the same time the joys 
of an outdoor vacation, riding, 
hiking, hunting, are readily 
available. 


STOP AT THE NEW MODERN 


EASTMAN 


HOTEL AND BATHS 


e © At the head of the famous 
Bath House Row, it is convenient 
to all activities-yet is located in 
the quiet of its own private park 

assuring peaceful xation.500 
large comfortable rooms from 
$2.50. . . . Write for literature. 


H. GRADY MANNING, Pres. C. EMMETT KARSTON, Mgr. 
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pang’ Om BUY 


nvestigate WHAT THESE PACKERS OFFER 














Or EL 


Main Office and Packing Plant 


Austin, Minnesota 











C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight I 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 








Rath’s 


from the Land O’Crn 


nna bb bbb bb Md ddd dd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











Hunter Packing Company 


East St. Louis, Illinois 
Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















KINGAN'S RELIABLE 


BACON e LARD e SAUSAGE 
CANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER e EGGS @ POULTRY 








HAMS @ 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 














NATURE AND 

, HUMAN SKILL 

combine to give 

Superb Quality 

in these imported 

7 We. ite canned Hams. 


| COOKED HAM} 


wee AMPOL, 


1 380 Second Ave., New York, N. Y. 


Try a Case Today 


























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 














The National Provisioner 





























WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 
1936. 

18 @19 
18 @18% 
800-1000 174 @18 

Good native steers— 5 
GED cecccccvcceces 19 17 @17% 
" 16%@17 
164%@17 


16 @16% 
15%@16 


Prime native steers— 
- 600 


800-1000 ae 
Heifers, good, 400-600... 
Cows, 400- 

Hind quarters, choice... 
Fore quarters, choice 


Gis 
10% @ + ta 

@29 

@l7 
Beef Cuts 


Steer loins, 

Steer loins, 

Steer loins, 

Steer short loins, prime.. 
Steer short loins, No. 1. 
Steer short loins, No. 2.: 
Steer loin ends (hips).... 
Steer loin ends, No. 2 
Cow loins 

Cow short loins 

Cow loin ends (hips) 

Steer ribs, prime 

Steer ribs, No. 1 

Steer ribs, No. 2 

Cow ribs, No. 2 

Cow ribs, No. 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, } 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Steer navel ends 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis... 
Strip loins, No. 2 

Sirloin butts, No. 1 
Sirloin butts, No. 2 

Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins .. 
Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs. @15% 
Knuckles, green, 5@6 Ibs. @17 


Beef Products 
| en OP BP cccccces 


@ 
@75 
@a 
@13 
@20 
@14% 
@16 
@17% 


9 
@l1 
@19 
@23 
@12 

9 
@11% 
Livers @20 
@9 


Sweetbreads 


Fresh tripe, plain 
Fresh tripe, H. C 


Kidneys, per Ib 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers .. 


Choice lambs 


Choice saddles 
Medium saddles 
Choice fores 


Lamb fries, per Ib 
Lamb tongues, per Ib.. 
Lamb kidneys, per Ib. 


= 


Mutton legs 

Mutton loins 

Mutton stew 

Sheep tongues, per Ib. 

Sheep heads, each @i14 


55999999995 


“oe 
CHADHAkrODWDR 


Ye 


Week Ending December 11, 1937 


Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. 
Picnics 

Skinned shoulders 
Tenderloins 

Spare ribs 

Back fat 

Boston butts 

Boneless butts, cellar 


Neck bones 

Slip bones 

Blade bones 

Pigs’ feet 

Kidneys,  .) ae 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 

Clear bellies, 18@20 lbs 

Rib bellies, 25@30 Ibs 

Fat backs, 10@12 lbs 

Fat backs, 14@16 Ibs...........eeee00. 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 we Sanianent 
paper 21% @22% 
pap 23 
Standard reg. hams, 14@16 ibs., lain. .21 7 
Picnics, $ 8 lbs., short shanks, in...18 
Picnics, 4 8 Ibs., long shank, plain 17 ist 
Fancy bacon, 6@8 Ibs., parchment paper. 4 80 
Standard bacon, 6@8 bs., plain @24 
No. 1 beef sets, smoked 
Insides, 8@12 lbs @32 
Outsides, 5@9 lbs 29 80 
Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted @25% 
Cooked picnics, skinned, fatted @26 


BARRELED PORK AND BEEF 


Mess pork, regular......... a } 
Family back pork, 24 to $4 pieces 
Family back pork, 35 to 45 pieces 

er — oun, 7” to 50 es 


Bea ° 

Brisket. peck 

Plate beef . 

Extra plate e bee 

Clear plate pork, 25 to 35 pieces . 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Dbl.............eecccceee + $18.60 
Lamb tongue, short -, 200-Ib. bbl.......... 65.00 
Regular tripe, 200-Ib. 

Honeycomb tripe, 200-10. bbl 

Pocket honeycomb tripe, 200-lb. bbl. 


LARD 


Prime steam, cash, Bd. Trade 8.52%4n 
Prime steam, loose, Bd. trade 8.25n 
Refined lard, tierces, f.o.b. Chgo.. .10% 
Kettle rend., tierces, f.o.b. Chgo.. -11% 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago -11% 
Neutral, tierces, f.o.b. Chicago.... ‘ion 


Compound, veg. tierces, c.a.f...... 
OLEO OIL AND STEARINE 
Extra oleo oil....... 


Prime No. 2 oleo oil.. 
Prime oleo stearine, edible 


VEGETABLE OILS 


Crgte ae = a. | | tanks, f.o.b. 

White Sosteriont. in mis: f.o.b. Chgo.. 
Yellow, deodoriz ed 

Soap stock, 50% f.f.a. f.o.b. mills 

Soya bean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 

Cocoanut oil, sellers’ tanks, f.o.b. coast. 3% 
Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... . 
White animal fat — in 
cartons, rolls or prints... 
Puff paste cau churned) 
(milk churned) 


833333338 





ESSBBESAS 


seeeeeee 


CORUM OO 
KERR 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked........ 
Frankfurters, in sheep —-- eeecsece 
Frankfurters, ae hog casings. . 

Bologna in beef bungs, choice 

Bologna in beef middles, choice. . 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver caumige in hog ome 
Head cheese . 

New England luncheon specialty. 
Minced luncheon specialty, choice 
Tongue sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 
Farmer 


. , choice 
Milano, salami, choice in hog bungs.. 
B. ©. salami, new condition 
Frisses, choice, in hog middles 
Genoa style-salami, choice 
Pepperoni 
Mortadella, new condition 
Capicola 
Italian style 
Virginia hams 


SAUSAGE IN OIL 


Bologna style oye in beef rounds— 
Small tins, 2 to crate 

Frankfurt style —- in sheep casings— 
Small tins, 2 to c 

Smoked link . 
Small tins, 2 to crate 





SAUSAGE MATERIALS 
(F. 0. B. CHICAGO.) 


Regular pork trimmings @ 9% 
Special lean pork trimmings @13% 
Extra lean pork trimmings 144%@15 
Pork cheek meat 9 
Pork hearts 7 
Pork livers 

Native boneless bull meat (heavy) 

Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 

Dressed cutter cows, 400 lbs. and up.... 

Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, 8. P... 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-Ib. bbls., delivered ° 
Saltpeter, less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium es wes ennesooee 
Large crystals 
Dbl. refd. oe nitrate of soda 
Salt, per ton, ry minimum car of 80,000 
‘Tbs. only, f.o.b. Chicago: 
Granulat 
Medium, undried peeedeseee 
_—. dried ........006- eocccccesecccece 


Sugar— 
aw, 96 basis, f.o.b. New Orleans.... 
Second =, * woecccccecsococes 
Stand gran., f.o.b. refiners (2%)... 
Packers’ curing sugar, 100 Ib. bags 
f.o.b. Reserve, - 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.........- 
Dextrose, in car lots, per cwt........-- 


(Continued on page 51.) 


PURE VINEGARS 
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BEEF e PORK « VEAL « LAMB 
CANNED FOODS 
HAMS ec BACON e LARD ¢e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


BUY 


HAT THESE PACKERS OFFER 































NIAGARA BRAND 


TAMS s BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO-OMAHA-WICHITA 








St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


**Deliciously Mild’’ 


New York Office — 259 W. 14th St. 
REPRESENTATIVES 


Morphy & Decker Reston; Mowe HD. Amis { 






Washington,D.C. 
Baltimore, Md. 






































THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. W oodruff W. C., Ford ClaytonP.Lee P.G.Gray Co. 
437 W. 13th St. 38N.DelawareAv. 1108 F.St.S.W. 148 State St. 









Philadelphia Scrapple a Specialty 


hnJ.Felin& Co. inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 
































Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 




















AMS - BACON - LARD - DELICATESSEN 
Liberty 


AD- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 49.) 





SPICES 


Basis Chicago, original bbls., bags or bales.) 

( ? Whole. Ground. 

Per lb. Per lb. 
16% 18 


spice, Prime ....62---eeeeeeeeeee 
‘ eifted COEROSCO CEOS C CCC CSEOOECS 17 18% 
Chili Pepper, Fancy eee ccvecesceses oe 21 
Obili Powder, Fancy................ ee 20 
Gloves, Amboyna .................. 27 31 
MAGRSAOCAT 2. ccccccccccccccccece 18 21% 
ree 20 23% 
Gin ee a bean eee cee eeit.e 18% 20 
Afric ee “5 ° 7 sinialne/ ewe da yie-arg)t py 4 
ae, Fancy See ee 
a 60 65 
if ee ery ee 60 
Mustard EE acccccccces eee 22% 
Nutmeg, 1 af Banda. ..... 2.20.2. = 
BE. I. aw. OO Sere as 19% 
Paprika, CS = 29 
Fancy ....-++-+ SESS CSE CESOSSoSCCCS 28 
~! petnekegusie sees 24 
epina Swi Kea Rn aed oeeusnews 26% 
Pimiexo (230-1b. | RE 27 
per, Bly Oo 23 
Bee PUREE, INO. Lo ccccccccccvcccece 18 
Pepper, Black Aleppy.............. 18M 11% 
ce GeheeecsBeceene 
ED cecccovccccccces 10 11% 
White Java Muntok ............. 11 12% 
WEES MEMBRBOTO cccccccccccccces oa 12 
White Packers ...... Cecccccecece 11% 
Ground 
for 
Whole. Sausage. 
Gener Beeb ..ccccccccccccccccces 9 11 
Celery Seed, French................ 1914 234% 
Cominos Seed .......-..0005 ie tblene 11% 4 
Coriander Morocco Bleached........ es 
Coriander Morocco Natural No. 1... 8 10% 
Mustard a Cal. Yellow.......... 9 12 
Es tin ingibt te 900:2oe-4-000%% 8% 11 
Marjoram, "French ARES A ee 22: 3% 
ok eit cite winies.cen6ne.e anes 15 
Sage, Dalmatian Fancy............. 8% 
Imatian No. 1...... Ctetseeeeee 8 0% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ 17 
Domestic rounds, 140 pack........ -28 
Export rounds, wide.............. @.38 
Export rounds, medium........... @.a 
Export rounds, narrow............ @.40 
of =a .05 
Ph SF WEEE s soccccccccecsesece ox 
Se) Ue ee @.138 
Pi dP innb 600 nsrsccnceeeeees @.10 
Middles, Ee eee @.37 
Middles, select, wide, 2@2% in. @.45 


Middles, select, extra Le 2% in. 


Dt cocebethengeeneeee shes @.80 
Dried bladders: 
ON ee -70 
SE ins cciccctcesctuseee -60 
Sta cncccesececeesses 85 
a. SE S| eee -25 
Hog casings: 
INOW, BOP 100 FES... .nccccccccssecce 2.45 
Narrow, special, per 100 yds.......... 2.35 
EE o.6-o.cbe.cuen ees <isueweucls 2.10 
SE IE 8:6-5.6:0-0.00000:6'0:0.0:4. 000046 1.75 
EE MME, w ccaciesccerccorsecee 1.55 
a yo Pe BEE Pec rccccecsccees 1.25 
tn Chinen 4 bet oe eeebieind 
Large prime bungs.... ee 




















WOES, DOSE crvevsesessvssesvecseese $ @11.50 
Steers, medium to good............. 10.00@10.25 
Steers, MOMIGM 2. ccccccccccccssccces @ 8.50 
ee or eo 7.25@ 7.50 
Cows, common to medium........... 5.75@ 7.00 
Cows, low cutter to cutter........... 4.00@ 5.50 
Bulls, GRUGRGS occcccccesvececcsccece 7.00@ 7.25 
Bulls, cutter to medium............. 5.00@ 6.75 
VOIR, CU: vc ccnescetesataesaevsies $ @13.00 
Vealers, pon = GI a6 shioes ean, 12.00@12.50 
Vealers, MROTIGTE ccccccccweececdccces 9.00@11.00 
Vealers, cull ‘on COMMMIOR so. ec ccccccs 5.00@ 8.00 
CalVER, BOSE ccccccccvcesevcccocscccs 6.50@ 6.75 
CRRVES, COUMTIOR ccccccccoscctecceciee 4.50@ 6.50 
Hogs, good to choice, 198-Ib.........$ @ 8.90 
Lambs, good to choice............... $ @10.50 
LAMBS, COMMON ccccccccccccccccoces 7.00@ 7.50 
Ewes, common to good............... 2.50@ 5.25 
City Dressed. 

Choice, native, ROBVY..ccccisccccccceces 23 26 

Choice, native, light. ae 25 

Native, common to fair -18 21 

Western Bonmd Beef. 

Native steers, 600@800 Ibs............. 22 25 

Native choice yearlings, m40@ 600 Ibs. . .22 24 

to choice heifers...............++. 16 18 

Good to Choice COWB....ccccscccccscess 14 16 

Common to fair COWS...........seee00: 12 @l4 
PROGR DOlaGER Bo cccccvccesescccecse 11% @12% 

City. 

32 36 

26 30 

22 25 

44 @50 

40 36 @42 

28 30 84 

No. 1 hinds and ribs.....23 26 26 33 

No. 2 hinds and ribs..... 19 22 20 25 

No. 1 rounds............. 18 20 18 20 

No. 2 rounds............. 16 17 

ee ea 15 16 16 

e:. 2 Ge oes esa ee 16 @18 18 @20 

c= — ee 14 @15 17 @18 

No. 3 a CO seevveces 13 @14 5 @16 
MEIER « venawecceswscectonsweenedicuce 12%4@13% 

Rolls. al CO eee 23 25 

Rolls, reg. 4@6 Ibs. av.........seeeeee 18 @20 

Tenderloins, 4@6 Ibs. av............+... 50 @60 

Tenderloins, 5@6 Ibs. av...........000-. 50 @ 

CORNED GH Sn cascees tacevwedesccees 16 @18 
Good ... ---16%@1T% 
Medium ..154%4@16% 
Common 144%4@15% 

Lambs, spring, prime.........+.++.0++- 21 @22 

Lambs, ee ere -.-20 @21 

Lambs, 38 lbs. down. a -- 19 @20 

Sheep, good ....... -11 @13 

Sheep, medium ........ 9 @ll 


DRESSED HOGS 


Hogs, good and choice (90-140 lbs.)...$13.50@14.50 


FRESH PORK CUTS 


Pork loins, fresh, eaera, 10@12 lbs... 


Pork tenderloins, = 
Pork tenderloins, frozen...... 
Shoulders, Western, 10 10@12 Ibi 
Butts, boneless, Wenn — 
Butts, regular, Western......... 
Hams, Western treah, . 10 12 Ibs. 
Picnic hams, West. @8 lbs 
Pork trimmings, oan = 

Pork trimmings, regular 50% le 





Mpereribe ...ccccce cee esScegeerceere : 










SMOKED MEATS 


Regular hams, Seis | bs. 
Regular hams, 10@12 lbs. av........ 
Regular hams, 12@14 Ibs. av........ 
Skinned hams, 10@12 Ibs. av........ 
Skinned hams, 12@14 Ibs. av........ 
Skinned hams, 16@18 lbs. av........ 
Skinned roy Rg ag Dy Wisve-d<ens 
Picnics, 4@6 Ibs. - Dunbnaeweweese ee 
Picnics, 6@S Ibs. AV... ..ccccccccess 
City pickled eatin 8@12 lbs. av... 
con, boneless, Western........... 
Bacon, boneless, gity i Sa 
Rollettes, 8@10 1 
tongue, oat aiichinw ed ain aus ane 
Beef CORGG, BONEN vceccccscevecveces 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
PE, EEE ccpnsesecccucevats 
rr re 
ey EE aici tise ais iaiea 6 608-5gweGreier 
CU MII 6.5.6.0. 8 ei6'e-s:0:0:0 bance gine 
RE TEIN a4 ib Gia iw 0a is lac ciara 
EE ao 6 Nibin oir Nab 44¥ 055, ¥eretie oa sekee 
Beef hanging tenders................ 
Ri GERD oon c 6 44GeNGeh0 v40'56546%5 


.. 20 
1. 2TH 


ra 


BRSSBSEKRRS 
RR RRS 


16c a pound 

28¢ a pound 

35c a pound 

70c a pair 

l4c a pound 
4c each 


eh DG i aiecc 055s csedwetesiuce sees $1.75 per ewt. 
NE os 5 cate ng nae en. e eauieee 2.50 per cwt. 
WAS BOR. ccccccccsevesceseseccwes 4.00 per cwt. 
BUENO GINS. 6.00.0 0:0:9:4:65 v.06 bnnce ces 3.00 per cwt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 


Prime No. 1 Veals.. 8 1.80 1.85 
Prime No. 2 ~~ 710 LB 
Buttermilk No. 1....5 1.00 1.06 
Buttermilk No. 2.... 4 -85 -90 
Branded Gruby ..... 3 .40 .50 
Number 8 .......... 3 40 -50 


1.40 1.55 
1.20 1.25 
1.10 2.0. 
-95 ee 
55 60 
55 -60 


BONES AND HOOFS 


light, delivered cae. 
Flat shins, pearye delivered basis.. 
t, 


Per 
Round shins, heavy, delivered basis.. 00.00 


| ee 
S38SS338S 









delivered basis..... 
Thighs, — and buttocks......... 
Wee DONE vcccccsccisesceceevecese 
Black om ‘ctsines BOs econ cvere vies 

(Prices at Chicago) 

Ash pork barrels, black hoops....... $1.52 1.55 
Ash pork barrels, galv. hoops....... 1.62 1.65 
Oak pork barrels, black hoops....... 1.52 1.55 
Oak pork barrels, galv. hoops 1.62 1.65 
White oak ham tierces.... 2. 2.45 
Red oak lard tierces. 2.12 2.15 
White oak lard tierces. 2.22: 2.25 











al 


gt 





Incorporated in Illinois 





§. OPPENHEIMER & CO. 
SALISAGE CASINGS 


610 ROOT ST., CHICAGO 470 WASHINGTON ST., NEW YORK 





Week Ending December 11, 1937 
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Advertisements on this page, $3.00 an Inch for each Insertion. Position Wanted, special rate, $2.00 an Inch for each Insertion. 
Minimum Space 1 Inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


———— 


Equipment for Sale 














Refinery Man 

Wanted, experienced lard and inedible 
man capable of foremanship in packing 
plant located in southern Ohio. Apply 
in own handwriting oe A age. experi- 
ence and references. W-962, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 


Salesman or Supervisor 

Aggressive; 15 years’ experience; desires 
connection with packer. Available January 1 
or earlier. Contacting, jobbing, national and 
voluntary chains, super markets, department 
store and private label accounts. Can direct 
salesmen and is acquainted with modern mer- 
chandising methods. Free to travel anywhere. 
Best references and bond, if required. W-961, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave.. New York City. 








Position Wanted 








Specialty Salesman 


Very capable salesman or specialty 
salesman with 15 years’ experience 
selling meat products desires connection 
with packer. W-967, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





General Superintendent 


Experienced and practical in all operating 
departments of plant, beef or pork, slaughter- 
ing, manufacturing, [a pa nes rendering, etc. 
Large and medium sized plants. Can organize 
labor efficiently and produce quality products 
with minimum operating costs. Understand 
costs and yields. Excellent references. W-966, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Tl. 


Want Car Route Accounts 


Connection wanted with car route 
accounts in Pittsburgh and adjacent 
territory, by sales executive with direct- 
selling experience. Well acquainted with 
chain and independent stores. W-964, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 








Executive Track Man 


Experienced track man with training 
supervising the erection of equipment 
for sausage and beef plants, and also 
the sale of this equipment. W-971, THE 
NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 





Livestock Order Buyer 


now available. He is 45 years old and has 30 
years’ experience. Can supervise and handle 
sales. Connection desired with reliable, 
medium-sized packer. Will go anywhere. Has 
had Eastern beef trade following. Best refer- 
ences. W-969. THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Casings Salesman 


Salesman calling on sausage manu- 
facturers and packinghouses wants 
connection with casing company. Na- 
tural or artificial. Also would be inter- 
ested in selling for spice or machinery 
specialty house. Familiar with midwest 
territory. Prefer working out of Chi- 
cago. W-965, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Il. 
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Sausage Foreman 


Experienced sausage foreman looking for 
connection with reliable firm. Many years’ 
experience producing standard and high-grade 
sausage, loaves and specialties. Steady and 
dependable. Married. go anywhere. 
W-957 THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, II1. 





Working Sausage Foreman 


Position wanted by sausage maker and fore- 
man with lifetime experience. Make full line 
of sausage, meat loaves, specialties, cured 
meats, lard and compounds. Can take full 
charge of department, either large or small 
plant. Steady, sober. Excellent references. 
Salary secondary. P.O. Box 771, Portland, Ore. 








Miscellaneous 








Want Boneless Meats Accounts 


Looking for accounts on boneless meats 
to sell to manufacturers in New York and 
vicinity. Have established trade using bull 
meat, cow meat, canned meats, tripe, tongues, 
livers and dog food. Must be reliable shippers. 
W-970, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill 








Equipment for Sale 








Rendering Machinery 


For By srommane> Hammermill, 50 ning 
G. E., 3,600 r 3-ph. motor auto., com 
Mitts & Merrill. knife soa mill, 40 H. P. G. ” 
1,200 r. p. m., 3-ph. motor, auto. comp. ; 
Ding’s magnetic pulley with separator and 
conveyor. Arthur Wagner Co., Monroe 7410, 
701 W. Washington St. 





Sausage Machinery, Ete. 
For sale, 2 Sander grinders, $75 ea.; 
one 27 in. silent cutter, $75; one 900-Ib. 
$100; one-H.P.- 


Steiner meat grinder, $20; 75 Aluminum 


scrapple agitator, 
ham boilers, $3 ea.; 32 Aluminum loaf 


containers, $2.50 ea. 


CHAS. ABRAMS 
1422 So. 5th St., Philadelphia, Pa. 





<<<, 


M & M Hog 


For sale, one CRE Mitts & Merrill hog, No, 
15, with 28-in. hopper, driven by 100 hp. 
motor, suitable for grinding cracklings, tank. 

ages, shop fat and bones, etc. Machine in good 
condition and priced right. FS-941, THE Na. 
TIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago, Il. 





Rendering Equipment 

For sale, 1 M & M hog with 50-HP 
motor; 1-25 HP, 3-phase, 440-volt 
motor; one 4x8 dry cooker with fittings 
1 No. 12, 1 No. 14 Thomas-Albrigh; 
hydraulic press; 1 Marsh steam pump. 
Valley Chemical Company, Mt. Pleas- 
ant, Mich. 


Harrington Lard Fillers 


For sale, 3 Harrington lard filling 
units; one 1-lb. size, one 4-lb., 8-Ib. size, 
and one for larger packages. FS-907, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 


Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. 0. 
Box 426, Lancaster, Ohio. 











Used Equipment for Sale 


3 Anderson No. 1 Oil Expellers, motor driven, 
with 15-H.P., AC motors, complete with tempering 
spgace=ee; 2’ Anderson RB 

Mechanical Mfg. Co. Lard Rolls; 
Nell 2% ft. x 5 ft. Jacketed Dryer; 3 Bartlett 
Snow Jacketed Digesters So Tankage Dryers 10 
dia.; one 24 in. x 20 in. e “B’’ Jeffrey Ham- 
mer a one 24 in. x 16 4g Cet Hammer 
Mill; 2 Jay-Bee Waumner Mills, No. No. 8, for 
ae 3 Mechanical Mfg. Co. 2 ible a 
Meat Mixers; 1 Buffalo No. 23 Silent Gutter: 5 
No. 41 Enterprise Meat Chopper; 1 ‘‘Boss’’ No. 166 
Meat Chopper. Miscellaneous: Cutters, Grinders, 
Melters, kers, Rendering Tanks, Hydraulic 
Kettles, Pumps, etc. What have you for 
sale? Send us a list. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
831 Doremus Ave.. Newark. N. J. 





Reconstructed Machinery 


No. 43-T “BUFFALO” Self-emptying 
Silent Cutter 

No. 43-B “BUFFALO” Silent Cutter 

No. 38 “BUFFALO” Silent Cutter 

No. 32 “BUFFALO” Silent Cutter 

No. 27 “BUFFALO” Silent Cutter 

250-lb. “BUFFALO” Stuffer 

200-lb. Randall Stuffer 

1000-lb. “BUFFALO” Mixer 

No. 56-B “BUFFALO” Grinder 
FS-960, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 














See Page 53 Opposite for Additional Classified Ads. 





The National Provisioner 








rill hog, No, 
y 100 hp. 
lings, tank- 


hine in good 
1, THE NA. 
earborn 8t., 





ard filling 
, 8-Ib. size, 
. FS-907, 
[SIONER, 
», Ill. 


1ipment 
ichine with 
Gem City 
cattle scale, 
tank, blow- 
‘or list and 
Alten, P. 0. 


Sale 


notor driven, 
ith A eg: 


; q Allbright 
3 Bartlett & 
e Dryers 10 
Jeffrey Ham- 
dler Hammer 
2, No. 8, for 
Double a 
mnt Cutter; 1 
soss’’ No. 166 
me Grinders, 
Hydraulic 
have you for 


)MPANY 
N. Y¥. 


N. J. 





nery 
-emptying 


ent Cutter 
t Cutter 
t Cutter 
t Cutter 
or 


er 
nder 


| PROVI- 
.» Chicago, 


—$—$—$—$—$— 


al 


ovisioner 




















| UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








First Ave. and East River 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
43rd & 44th Streets NEW YORK CITY Telephone 


Murray Hill 4-2900 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 
Cable Offers: - - C. 1. F. LONDON 








CHICAGO, U.S.A. 





To Sell Your Hog Casings 








in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 





PATENT SEWED CASINGS 


Manufactured Under Sol May Methods 
by the PIONEERS 
of Sewed Sausage Casings 


HOG BUNGS—HOG BUNG ENDS — BEEF MIDDLES 


PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


THE 





























HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily filed in this Binder 
it to subscribers, $1.50 plus 20c postage. 


MEW YORK 














BUENOS AIRES 





CASING HOUSE 


Beartn. Levis Co.,inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


CHICAGO 
AUSTRALIA 








Equipment for Sale 


Equipment Wanted 


Plant for Sale 








Cooker 


For sale, French Oil Mill Machinery 
Cooker. One 5 ft. 10 in. dia. x 12 ft. 


dia. x 12 ft. vertical steel plate asbestos | 


covered with 1 Falk reduction gear 
Type-7DX 860/225 r.p.m., arranged for 
motor drive (no motor) with 4 in. baro- 
metric condenser ejector. Condition 
good. Bought early in 1932. Inquire at 


P. 0. Box No. 975, Dayton, Ohio. 


Week Ending December 11, 1937 


Bacon Skinner, Other Equip. 


Wanted, used bacon skinner, also any 
other surplus equipment you wish to 
sell. Charles Abrams, 1422 So. 5th St., 
Philadelphia, Pa. 





Canning Machinery 


NATIONAL PROVISIONER, ‘407 S. 
Dearborn St., Chicago, III. 


Packing Plant 


For sale or lease with option to buy, 


| long established packing plant with 
U. 


S. Government inspection. Located 
at the northern end of Illinois, a short 
distance from Chicago. Plant and prop- 
erty cover two city blocks. Available 
space for expansion. Railroad siding 
running full length of property. Serv- 
iced by 4 leading railroads. Property 


| has capacity to kill and process 1,250 

Wanted, vacuum can sealer, height | 
of hood inside, 14 in. or more. Also | 
rotary vacuum pump complete, capacity 


The Chas. Sucher Packing Company, | 68 cu. ft. per minute. W-963, 


cattle per week, also sheep and calves. 
Slaughtering equipment and machinery 


| in good state of repair. Owners have 
E | enjoyed a large business. FS-968, THE 


| NATIONAL PROVISIONER, 407 S. 


| Dearborn St., Chicago, IIl. 
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IN THIS ISSUE OF THE NATIONAL PROVISIONER © 


A carpenter couldn't build a house without tools, a zations are the suppliers of your working tools; con- 
mechanic couldn't repair your car without other cerns which have spent years in developing the best 
tools; you can't operate at maximum efficiency with- _ kinds available. Study their advertisements when 
out some of the equipment, supplies and services of | they appear to see if new tools wouldn't help you. 
the companies included in this list. For these organi- _It will be worth your time. 


@ The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Ine, alty 








Allbright-Nell Co.......... Third wea coe Peis i te ,  : ee - 
neds Wwe kbs de kwh eo en 4 evi S aaa 
Arbogast & Bastian Co............ 50 
Armour & Company ............-. 10 Mayer & Sons Co., H. J....... ree 42 
, I i vce caideces ees cw 38 
Batavia Body Company............ = Meyer, H. H. Packing Co........... 48 
semen heed “y The Po 47 Midland Paint & Varnish Co........ 42 
‘ if eee ees se ete +s ee 32 
murmecer CO., ©. A... bk cies 48 Morrell & Co., SS Ra 7 50 
Callahan and Co., A. P.............. 49 a ‘ 
Cincinnati Butchers’ Supply Corp.... 32 Niagara Blower Co................ 42 
Corn Products Sales Co...... First Cover 
Crampton & Company, Ltd., John.... - Oppenheimer & Co., Inc., S.......... 51 
ae eae aes ce 58 Owens-Illinois Glass Co............. 16 
udahy Packing Co................ 
Diamond Crystal Salt Company..... 30 Packers & Renderers Machinery... . . 32 
: 50 Patent Casing Company............ 53 
Dold Packing Co., Jacob............ 5 Soaanean Macc tP :C 18 
Duffey, I. & Son Company.......... 38 aterson Farchment raper UO....... 
Preservaline Corporation .......... 30 
Eastman and Majestic Hotels....... 47 : 
Rath Packing Company............ 48 
Fairbanks, Morse & Co............. 28 POOR, THE, Fee ee cee ee seen ee 42 
Fearn Laboratories, Inc............. 33 
Felin, John J. & Co., Inc............. 50 Oe 8 ee ee 44 
Ford Motor Company............ 7, 24 memeerty, ¢. Bai TRG... 2. dewisvees 47 
Smith’s Sons Co., John E.. .Second Cover 
EEE 3 Specialty Mfrs. Sales Co............ 42 
Griffith Laboratories, The.......... 28 I Rs ao ek 47 
Stedman’s Foundry & Machine Wks.. 32 
Ham Boiler Corporation ........... 26 Stevenson Cold Storage Door Co..... 2 
NE MN oo acc ce bs a ale ose ows 44 meemes & Datbem, Lad.............;. 53 
Ns No ig. inc oracéeia arava ana 24 Swift & Company......... Fourth Cover 
Hormel & Co., Geo. A............... 48 Sylvania Industrial Corporation..... 9 
Hotel Sherman ................... 44 
Hunter Packing Rb eek wo ae le tiled 48 Taylor Instrument Companies pay ag Aa 20 
— aaa Hi See Reade e were oes = Unit Heater & Cooler Co............ 22 
Jamison Cold Storage Door Co....... 22 U.S Micon Machine = pone eee . 
Jourdan Process Cooker Co.......... 26 7 = eee et ne TEs 
Kabn’s Sous Co. B..........060.. 50 Viking Pump Co................... 24 
Kalamazoo Vegetable Parchment Co.. 6 Vege @ Wee, Oee., F. GS... 5.2 62 ccc 50 
Kennett-Murray & Co.............. 38 
i ae oi lg 48 Williams Patent Crusher & Pulv. Co.. 32 
ek Wilmington Provision Co........... 





While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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losh in on Hog Skin Demand 


WITH 


BACK FAT SKINNERS 


and 


FRESH MEAT SKINNERS 


PUT HOG SKINS IN A MARKETABLE CONDITION by proper 
removal from fat and meat cuts. These skins, when properly removed 
have a cash value far in excess of what you could realize on their 
small yield in tankage, glue, ete. 


ANCO No. 576 BACK FAT SKINNER will efficiently skin back fat 
without leaving any fat to be removed by hand. This machine oper- 
ates automatically and skins 2 pieces with each revolution. It will 
handle fat as fast as the operator can feed it. 


{NCO No. 542 FRESH MEAT SKINNER is especially adapted to skin- 
ning fresh or cured bellies, but will also skin other fresh pork cuts, 
such as necks, clear plates, etc., of approximately the same average 
thickness as bellies, thereby economically preparing such products 
for pork sausage material. It is also ideal for skinning back fat in 
plants where the quantity does not warrant a separate and special 
back fat skinner. Provision is made for skinning any thickness of 
belly and to vary the thickness of fat left on the skin. The bellies 
pass through the machine onto a table at the rear where the usual 
trimming is done while the skin drops into a chute to the floor below 
or into a container. 








No. 542 FRESH MEAT SKINNER 






IHE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


_ 111 Sutter Street 
San Francisco, Calif. 


117 Liberty Street 


New York, N. Y. Chicago, Ill. 


























Pride Washing Powder’s suds work wonders with the 

greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Pores wanes .. . hard-working . . . richly soapy. . 























